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ABSTRACT
 

Japan's fish imports increased from 273,000 metric tons (M.T.) in 1965
 
to a half million in 1972, and are projected at 1.6 million M.T. by 1980.
 
The domestic fish industry has historically been protected by tariffs and
 

quotas. These have been modified recently to assure adequate supplies at
 

reasonable prices for the population. Fish imports were valued at nearly
 

$630 million in 1972. Imports of 19 species and products of interest to
 

Vietnam exceeded 164,000 M.T., worth $369 million.
 

Shrimp, prawn and lobster products from Vietnam are of most interest
 
to Japanese iinporter' followed closely by cuttlefish and squid. Vietnam may 
profitably tap the ni:-ket for these species if it can produce additional 
quantities mnueting J. anese quality specifications at competitive prices 

while maintaiin: i, r :ource stocks. Tuna, mackerel, jellyfish, and crabs 

are also in strull; demand, but will require additional supply-cost analyses 
before export potential can be evaluated. The same is true for eel fry, 
aquarium fish, red snapper, sea bream, and several other species best for 
processing purposes. 

One factor characterizes Japan's business climate: close economic 

cooperation between the private sector and government, particularly in inter­
national trade. Japanese traders prefer joint capital vuntures and other 
forms of tied contracts for imports. Terms and conditions in these contracts 

must be evaluated carefully for mutual benefits. 

Key Words: South Vietnam, Japan, fish, developing country, exports, trade,
 
technical assistance.
 



FOREWORD
 

Saigon, Republic of Vietnam
 
October 1973
 

The Republic of Vietnam and its people are working diligently to expand

the economy of the country for the benefit of all its citizens following many

years of paralyzing disruptions. The Ministry of Agriculture and Land
 
Development has devoted time and effort to the field of fisheries since the
 
production of food and fiber has historically been one of the country's most
 
important economic sectors. Vietnam's fishery industry plays a leading role
 
in that sector.
 

The Directorate of Fisheries has launched a comprehensive program of

research and technical assistance to help the fishery industry expand its
 
production and marketing capabilities. The goal is to provide Vietnam's
 
growing population with adequate supplies of high quality fish and fish
 
products, as well as to penetrate export markets abroad with Vietnam products,

thereby earning foreign exchange and helping the country's balance of trade.
 

This study is one of several completed in the area of export demand
 
potential by combined Vietnamese-United States of America teams. 
 The work
 
has been jointly sponsored and funded by the Ministry of Agriculture and Land
 
Development of the Republic of Vietnam anLd the United States Agency for
 
International Development. 
Both groups are dedicated to helping the Vietnam
 
fishery industry find good export markets, expand production profitably, and
 
provide new employment opportunities for Vietnamese. I commend the re­
search participants for their dedicated efforts, and am pleased that the
 
Directorate of Fisheries of the Ministry of Agriculture and Land Development

has played an important role in this joint effort.
 

Tran Van Tri
 
Director
 
Directorate of Fisheries
 
Ministry of Agriculture and
 

Land Development
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SU4MARY
 

Japan's imports of fish and fish products continue to grow rapidly as its
 
population and per capita income increase. Total Japanese marine imports

increased from 273,000 metric tons 
(M.T.) in 1965 to nearly a half million M.T.
 
in 1972. The value of these imports increased from $104 million in 1965 to
 
nearly $630 million in 1972. Imports are expected to expand even more as Jap­
anese domestic demand grows in relation to the domestic fish catch. The Japan­
ese 
fish industry is highly protected by government import quotas and tariffs,
 
but these have been modified from time to time to assure that the Japanese
 
public obtains adequate supplies of popular fish products at reasonable prices.
 

A four-man Vietnamese-American team visited Japan in February 1973 under
 
U.S. Agency for International Development sponsorship to evaluate the possibil­
ity of Vietnam's exporting 33 fish species and five fish products to Japan. The
 
Vietnamese-American team projected statistics for Japan's fish industry to 1980
 
and estimated that, by then, imports of marine products will exceed exports.

Domestic disappearance of edible fish and shellfish in Japan will be approxi­
mately 8.3 million M.T. on a live weight basis by 1980, and exports will
 
stabilize around a million M.T. 
Japan's domestic catch will be approximately
 
7.7 million M.T., meaning imports will increase to 1.6 million M.T.
 

Only 19 of the 38 fish species and products listed by the Vietnam Direc­
torate of Fisheries seem to have viable export potential in Japan at this time.
 
How Vietnam may participate in Japan's growing import demand for these products,
 
and to what degree, will depend upon Vietnam's supply capability, including
 
seasonality of production, the cost and pricing structure, and direct contract
 
negotiations by Vietnamese export missions with appropriate Japanese officials.
 

Recent Japanese import statistics for 16 of the 19 species and groups which
 
seem to have good export potential for Vietnam are shown in Table 1. These
 
imports totaled nearly 165,000 M.T. in 1972, for a value of $369 million.
 
These data relate primarily to fresh, chilled, 
or frozen fish, and understate
 
imports by the amount of dried, salted, and other processed forms.
 

Shrimp, prawn, and lobster are of most interest to Japanese officials and
 
importers. Total import quantity and value far exceed the other species and
 
groups (Table 1). Some 
concern was expressed that Japan was oversupplied with
 
shrimp and prawn in 1972, but all importers interviewed felt this was a temporary
 
situation, and that export prospects for Vietnam were very good for the species
 
in the near future.
 

Cuttlefish and squid also generate much interest among Japanese officials
 
and importers. The *4o species appear to have high potential for Vietnam if
 
they can be processe!d to meet Jnip.nese specifications. Apparently Japanese
 
demand for these species will continue to grow, and prices will continue their
 
upward trend as Japan's domestic catch decreases.
 

Fry for fish culture, including eel fry, were in third place relative 
to
 
total value of Japanese imports of the 16 species of special interest to Viet­
nam. 
Eel fry represent only a part of the value for fry, but their cultivation is
 
a highly specialized activity which the Vietnamese industry should study care­
fully.
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Table l.--Japan fish imports: Aggregate value, tonnage, and average unit
 

prices, 19721/
 

Average unit, 
Species or group Quantity . Value price 

Metric tons Million dollars Dollars/M.T. 

Shrimp, prawn, and lobster...: 88,120 296.8 
 3,368
 
Cuttlefish and squid .......... .27,844 21.3 764
 
Fry for fish culture2/ ....... : 9.2
214 43,051

Yellowfin tuna ............... : 8,430 
 8.4 1,000
 
Spanish mackerel ............. : 10,326 7.3 
 705
 
Jellyfish ....................: 5,331 
 7.1 1,336

Hard clams ...................: 15,372 
 6.9 448
 
Crabs ........................: 2,519 
 3.4 1,344

Red snapper and sea bream....: 3,787 3.2 
 835
 
Aquarium fish ............... 50 2.4 h48,640

Bluefin tuna................. : 1,001 1.4 
 1,431
Other fish preparations3/ .... 
 495 1.1 2,222

Hairtail ..................... : 1,251 .5 365
 

Total .....................: 164,740 369.0
 

1/ The data are for species imported in fresh, chilled, or frozen form,
 
except for jellyfish, fry, aquarium fish, and other fish preparations.
 

2/ Primarily eel fry.
 
3/ Includes fish sauce, fish paste, and fish cake, among others.
 

Japanese imports of yellowfin and bluefin tuna amounted to more than 9,400

M.T. in 1972. The market is firm and traders expect imports to increase.
 
Vietnam might profitably tap this market if it can produce a product meeting

Japanese quality specifications at competitive prices. This may become less
 
of a problem in the future as environmental conditions present more difficulties
 
for Japan's domestic fishing industry. Spanish mackerel falls into a similar
 
category. Imports are increasing, although not as rapidly as for tuna fish.
 

Japanese importers felt that dried and salted jellyfish provided a favor­
able export opportunity for Vietnam. They reiterated Japan's need for an
 
alternative source to the People's Republic of China, and were willing to pro­
vide short-term technical assistance to Vietnamese processing firms to help

them meet Japanese quality specifications. Jellyfish exports seem as favorable
 
as cuttlefish and squid, and should be thoroughly analyzed.
 

Hard clams will be an export possibility only if Vietnam can cultivate a
 
Japanese institutional market for the processed product since freight cost and
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distance probably preclude competing with North and South Korea and China for tie
fresh market. A similar situation exists for crabs. 
 The blue, brackish water
crab, native to Vietnam, is 
not acceptable to Japanese homemakers in fresh or
frozen form because of its color, but might be marketed to the institutional trade
such as restaurants and hotels. The potential market for luangrove crab shuuld also

be investigated.
 

Aquarium fish are 
a highly specialized item which may have 
a profitable,
although limited, market in Japan. 
Prices and total value 
are high, but volume
is low and very special handling by air freight is required. Red snapper, sea
bream, hairtail, and fish sauce, paste, and cake will require special merchan­dising efforts if Vietnam desires to export them to Japan. 
 Cost and return
studies must be analyzed carefully for each product since they may not be prof­itable alternatives in Japan's highly competitive market 
for these commodities.
 

JAPAN'S TIUADING CLIMATE
 

One overriding factor characterizes Japan's business climate: 
 close econoT
mic cooperation between the private sector and the state to realize national
economic policy. 
 The private sector and the government consider themselves
partners in the country's development 
to the point that business policy is
identical with national economic policy, yet few details about specific policies
are published. 
 Firms not directly involved in the formulatioa of a particular

policy, however, fall into line with loyalty and respect.
 

Nowhere is this more 
evident than in international trade. 
 A complex set
of tariff regulations and global, regional, and trading firm import quotas by
product species exists. Assigning, dividing, and trading quotas and quota bases
are a normal, accepted way of doing business in Japan. 
The domestic fish indus­try of Japan is rigidly protected. 
The Vietnam industry must face the real
fact that 
one does not sell fish products on 
an open market in Japan, no matter
how good the quality of the product or how competitive its price. A Vietnamese
exporting firm must 
first locate a Japanese trading company with 
an unfilled
quota for the product. Then it must negotiate a contract with that firm and
wait for the Japanese firm to obtain the necessary governmental authorizations

before the business transactions 
can be completed.
 

Japanese firms prefer the joint capital venture method of contracting for
imports. There 
are decided advantages for the Japanese importing firm, includ­ing (1) improving quality of products at 
the source, (2) assured supply control
and importing flexibility, (3) cost reduction, foreign exchange management, and
profit benefits 
for the home firm, and (4) reciprocity benefits. 
The exporting
firm gains needed technical assistance, an assured market, and scarce capital,
while surrendering its flexibility in choosing alternative markets.
 

Other forms of "tied contracts" are also negotiated by Japanese importing
firms. 
 Each has its advantages and disadvantages for the exporting firm in
Vietnam. While it is 
usually necessary to negotiate 
some form of tied contract
with Japanese traders if 
one wishes to export 
to Japan, terms are becoming more
flexible with mounting world compptition for scarce marine resources. 
 The
contract 
terms should be studied very carefully before negotiations are under­taken since both parties can and shculd share in the potential profits from 
the enterprise. 
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Japan dominates the Asian market for many species of marine products
because of its size and the strength and organization of its traders. However,
 
for some species, such as 
shrimp and prawn, world demand is so strong that
 
prices and demand in New York and London may actually influence Tokyo or Singa­
pore prices and trade activity. 
In fact, no Asian markets operate in isolation.
 
There may be seasonality factors for a given species, or erratic changes in
 
supply or demand factors which take precedence in a given market and influence
 
prices in that market temporarily, but the markets 
are basically interrelated.
 
These interrelationships will be studied in more detail ii a later USDA/AID
 
study, following analysis of Vietnam's supply capacity.
 

There 
are some species which have unique demand characteristics, however,
 
and supplies 
are not free to flow among a number of Asian markets. Threadfin,
 
for example, is 
a delicacy in Singapore among the Chinese population. Demand
 
for the fish is practically nil in Japan, however. Conversely, blow fish is
 
a special delicacy in Japan, but is not 
consumed by the Chinese population in
 
Singapore. 
 Other species, like red snapper and mangrove crab, may substitute
 
for preferred species in the future if market educational and promotional
 
efforts change buying habits.
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EXPORT OPPORTUNITIES FOR SELECTED VIETNAM FISH PRODUCTS IN JAPAN 1/
 

INTRODUCTION
 

A four-man Vietnamese-American team of fisheries experts and marketing
 
economists spent about 
a month in Japan in January and February 1973 to inter­
view Japanese government officials, trade association executives, and private

traders to obtain current information about the Japanese economy and its trends,
 
the market for fish and fish products, trends in demand and supply for those
 
commodities, and trading patterns and methods. 
 This study, sponsored by the
 
United States Agency for International Development (USAID) was undertaken to
 
assist Vietnam's fishing industry locate viable export markets for selected
 
fish species. Of particular interest 
to the team was the growth pattern of
 
Japan's fish imports and its composition in relation to Japan's domestic fish
 
industry and its growth. Domestic demand changes in Japan were analyzed in
 
depth, particularly for 33 fish species and five processed fish products thought
 
1:o be available in Vietnam in commercial quantities.
 

DATA SOURCES
 

Secondary data published by various Japanese entities were obtained and
 
analyzed. Interviews were held with officials of the Japan Ministry of Agri­
culture and Forestry, Fishery Agency; the Japan Ministry of International Trade
 
and Industry (MITI); and the Japan External Trade Organization (JETRO). Much
 
valuable information was obtained from these agencies as well as 
from the staff
 
of 
the United States Asian Regional Fisheries Attache, American Embassy, Tokyo.
 
A number of other Japanese government officials are interviewed, in addition 
to many trading company executives who control most 
of the fish imports into
 
Japan.
 

JAPAN'S ECONOMY 

Japan's economic recovery following the paralysis from World War II is 
a
 
success story of many dimensions. Japan's gross national product increased from
 
$24.6 billion in 1955 to $255.3 billion in 1971.2/ 
Thus, Japan's economy was
 
second only 
to the United States in the free world, as measured by GNP, in
 
1971. The nominal growth rate 
in Japan's economy was a very significant 16.4
 
percent per year between 1967 and 1971. The Japanese nominal and real rates
 
of growth are shown in Table 2, as are some projections to 1985.
 

1/ Study conducted for the U.S. Agency for International Development
 
Mission to Vietnam under PIO/T 730-170-2-(21)-20031 and 730-170-2-(31)-30027.
 

2/ 
 From a Japan Economic Research Center report as quoted in: "Japan,
 
Dynamic Force in the Industrial World," Union Bank of Switzerland, 1972, p. 3.
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Table 2.--Growth of Japan's gross national product
 

: Gross national : Growth rate U/: Gross national : Growth rate 1/
 
: product-nominal : nominal product-real : real
 

Billion dollars Percent Billion dollars Percent
 

1955 ...... 24.6 18.6 36.5 10.7
 
1960 ..... 45.0 13.0 56.5 9.2
 
1965 ..... 90.7 15.3 89.7 9.9
 
1970 ..... 204.8 17.4 161.4 12.1
 
19752/ ...: 425.3 15.7 260.9 
 10.1
 
19802/ 861.8 15.2 418.3 
 9.9
 
19852/ ... 1,704.4 14.6 670.7 9.9
 

1/ Average for the preceding 5-year period.
 
2/ Estimate.
 

Source: "Japan, Dynamic Force in the Industrial World," Union Bank of 
Switzerland, 1972, p. 3.
 

Per capita income of $2,380 in 1971 has been projected to increase to
 
$13,600 by 1985 in one study. 3!/ If this optimistic projection should mate­
rialize, the Japanese economy will have achieved an unmatched triumph in the 
history of modern industrial nations. Japan would then rank at the head of all 
industrial nations. 

Many economic strategists and politicians are studying Japan's economic 
growth in depth. A minority concensus seems to be that the kind of growth pro­
jected above cannot be achieved because: 1) Japan would have to expand its
 
share of world foreign trade from the 7.2 percent in 1971 ($24 billion of the 
$333 billion world total) to 12 to 14 percent by 1985 (requiring Japanese
 
exports of between $150 and $170 billion); 2) competition with other nations
 
for the raw materials needed by Japart's growing industrial sector will in­
crease; 3) fewer people in Japan's working population are being employed in the
 
primary sector and more in the service or tertiary sector, an internal change
 
common to 
rapidly growing industrial economies; and 4) competition for re­
sources 
to satisfy growing domestic demands for housing, medical, educational,
 
recreational, and other services by the population will necessitate weighing
 
alternative uses of resources, with some adjustment problems.
 

Japan's population has been increasing at 1.04 percent per year since 1960
 
(Figure 1). Using this rate and the 105 million population reported in the 
1971 population census would indicate that Japant s population in 1980 will be
 
113.93 million.
 

3/ "Japan, Dynamic Force in the Industrial World," 2P. cit 
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FIGURE 1.-- POPULATION OF JAPAN, 1960-1971,

PROJECTED TO 1980
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TIE JAPANESE MLARKIET FOR FISh 

Per capita consutmption of all fish products continues to grow in Japan. 
This is largely a reflection of rapidly-growing per capita income and a long­
time cultural preference: for protein derived from marine products. While there 
is a trend tLward increased consumption of animal products such as beef, par­
ticularly among the higher income groups, increasing per capita fish consumption 
continues, especially consumption of high-quality marine products such as prawn, 
abatone, and lobster. 

A linear regre~ssion was completed utilizing the actual per capita fish 
consumption on a live weight basis from 1953 to 1970 as the dependent variable 
and time as the independent variable. This data was Lhen uFed to project con­
sumnption to 1980 (Figure 2). Per capita consumption, which was approximately 
42 kilogramls of fishl and fish products in 1953, had increased to 63.4 kilograms 
by 1970, and is estimated to reach 72.49 kilograms by 1980. The linear pro­
jection assumes no chlanges in income or price elasticity of demand nor in 
tastes and preferences. Based on these assumptions, and on the population 
projection depicted in Figure 1, estimated total domestic demand will reach 

8.26 million metric tons (M.T.) by 1980 (Figure 3). 
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FIGURE 2.--JAPAN: TREND IN ANNUAL PER CAPITA
 
CONSUMPTION OF ALL FISH, LIVE WEIGHT BASIS,
 

1953-1971, PROJECTED TO 1980
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FIGURE 3.--JAPAN: CONSUMPTION OF ALL FISHERIES
 
PRODUCTS, LIVE WEIGHT BASIS, 1961 TO 1971
 

AND PROJECTED TO 1980
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JAPAN'S FISHING INDUSTRY: PRODUCTION AND TRADE
 

The increased demand for marine products has been met by a rapidly expand­
ing domestic fishing industry and a substantial increase in imports. The total
 
domestic catch of all marine products, perennially among the highest in the
 
world in both quantity and value, increased from 6.9 million M.T. in 1965 to
 
9.9 million M.T. in 1971, an increase of 43 percent in 7 years (Figure 4).
 
Due to rising demand and trade liberalization, total marine imports on a pro­
duct weight basis grew from 273,000 M.T. in 1965 to 408,000 M.T. in 1971, and
 
to almost a half-million M.T. in 1972 (Figure 5). The value of these imports 
increased from $104 million in 1965 to $446 million in 1971, and to $630 
million in 1972. Exports during this period registered a steady but far less 
rapid growth, such that, in 1971, Japan actually experienced a negative mone­
tary trade balance in marine products. This was also true in 1972, and the 
trend is expected to continue as local fishing waters become polluted and 
fishing competition grows in international waters. 

Average unit values of imported marine products have risen sharply during
 
the past 8 years. In 1965, the average unit value of all marine products
 
imported was $380 per H.T. By 1972, this had risen to $1,281 per M.T. The
 
major cause of this rapid increase in value can be seen from the data depicted
 
in Figure 6; there has been a rapid shift in the composition of Japan's marine
 
imports from fish meal, oil, and other byproducts to more valuable fish and
 
shellfish. 

FIGURE 4.--JAPAN: INDICES OF DOMESTIC
 
CATCH AND IMPORTS OF MARINE PRODUCTS,
 

PRODUCT WEIGHT BASIS, 1965-1972
 
% OF 1965 

160­

000000 	00 
140-

/IM PORTS 40 0'00- J0 

120- CATCH 

100 -- I I 

1965 '66 '67 '68 '69 '70 '71 '72 

SOURCE: 	 DERIVED FROM JAPAN EXPORfTSAND IMPORTS, 19651972, JAPAN TARIFF ASSOCIATION, AND FISHERIESSTATISTICS 
OF JAPAN. 1970 1, MINISTRY OFAGRICUL TURE ANO FOFIESTRY 
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FIGURE 5. --JAPAN: INDICES OF VALUE AND PRODUCT
 
WEIGHT OF MARINE IMPORTS, 1965-1972
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FIGURE 6.--JAPAN: COMPOSITION OF MARINE PRODUCT 
IMPORTS BY PRODUCT WEIGHT, 1967-1972 
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In fact, crustacea and mollusks (including shrimp, prawn, and lobster),
 
which constituted 32.6 percent of all marine imports in 1967, had increased
 
to 45.5 percent of the imports by 1972. Marine fish had increased from 22.3
 
percent to 31.9 percent, while fish meal, oils, etc., had decreased from 31.3
 
percent to 15.8 percent. 

Because -dible fish and shellfish are constituting increasingly larger 
proportions of total marine product imports, and because the products with 
supply potential in Vietnam fall within this category, the USDA/AID/Vietnamese 
team compiled a rough supply disappearance table for edible fish and shellfish 
in Japan (Table 3). All import and export entries are converted from the 
product weight data quoted above to a live weight basis to correspond with 
the domestic catch data.4/ 

Table 3.--Japan; Annual supply and disappearance of edible fish and shellfish, 
live weight basis, 1965-1971 and projection to 1980 

Domes tic : : romestic 
Year catch :____Imports Exports disappearance 

---------------- Thousand metric tons-----------------------­

1965 5,444 550 721 5,273 
1967 ..... 6,007 862 790 6,079 
1969 ..... 6,340 502 889 5,953 
1970 ..... 6,755 673 989 6,439 
1971 ..... 7,081 856 996 6,941
 
19801/ ... 7,685 1,640 1,066 8,259
 

1/ Estimate bask.d 01n project:ed trends. 

I)omestic disappearance of edible fish and shellfish in Japan (ignoring 
changes in stocks) has increased from 5.273 million M.T. in 1965 to 6.941 
million M.T. in 1971. )omestic disappearance by 1980, as discussed previously, 
has been estimated at 8.259 million M.T. 

Supply and demand data for non-edible Japanese marine products, and 
analyses of selected variables which influence demand and demand relationships 

for specific marine products, as reported by the Japan Marine Association, are 

presented in Appendix B. 

I/ ili. e u:sed factoru from Fi shories1 ovnr:;io1 processing obtq:ined the 

Awoncy, I 'rjArtwl'iculttLr'e and Forestry.
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DEMAND FACTORS FOR SELECTED FISH SPECIES OF INTEREST TO VIETNAM
 

SHRI.MP, PRAWN, AND LOBSTERS
 

Import quotas for shrimp and prawn were liberalized by the Japanese
 
Ministry of International Trade and Industry for the calendar year
 
1971. Note that imports in 1971 were 77.2 percent more than in 1967 (Table 4).
 
The need to liberalize imports of these shellfish resulted from a decreasing
 
domestic fishing fleet catch in relation to continuing strong domestic demand.
 
Japan's experience is similar to that of other countries; world demand for
 
shellfish continues to grow more rapidly than harvests, as reflected by
 
higher prices.
 

Table 4.--Japan: Supply and disappearance of shrimp, prawn, and lobster,
 
1967-1971
 

Year Domestic 
catch : 

Imports : Exports : 
: 

Domestic 
disappearance 

Pct. change Pct. change Pct. change 
M.T. from 1967 M.T. from 1967 'el.T. M.T. from 1967 

1967 .. :62,181 -- 44,986 -- 2,203 104,964 -­

1968 ..:67,703 +8.9 35,695 -20.6 4,514 98,884 -5.8
 

1969 ..:59,485 -4.3 49,521 +10.1 4,834 104,172 -0.8
 

1970 ..:55,637 -10.5 57,709 +28.3 3,527 109,819 +4.6
 

1971 ..:51,151 -17.7 79,715 +77.2 4,237 126,629 +20.6
 

Interviews with fish industry leaders in January 1973 indicated that
 
Japan had liberalized 1971-1972 imports more rapidly than domestic consumption 
warranted, however. The evidence cited was the amount of shrimp and prawn 
in frozen storage as of December 1972; estimates ranged from 5,000 to 
15,000 M.T. Undoubtedly some of these stocks were being held speculatively 
as a hedge against supply shortages and rising world shrimp prices. This 
phenomenon will be discussed in more detail later in the report. 

The value of shrimp, prawn, and lobster imports into Japan continued to 
increase strongly between 1967 and 1972. For example, some 45,000 M.T. 
imported in 1967 had a total value of $79.8 million, making the average unit 
value $1,788. However, by 1972, while tle volume of imports had increased 
96.7 percent to 88.5 thousand M.T., the value had increased 272.8 percent to 
$297.5 million (Table 5). Over the same period, average price increased from 
$1,788 per M.T. to $3,362. 
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Table 5.--Japan: Change in value and average unit prices of shrimp, prawn,
 
and lobster imports, 1967-1972
 

Year :ValueYea VAverage unit price
 

PcL. change Pct. change
 
!.illion dollars from 1967 Dollars/1,.T. from 1967
 

1967 ..... 79.8 -- 1,788 -­
1968 ..... 78.1 -2.1 2,211 +23.7 
1969 ..... 121.8 +52.6 2,483 +38.9 
1970 ..... 137.5 +72.3 2,397 +34.1 
1971 .... .. 13..) +Io7.2 2,694 +50.7 
1972 ..... : 297.5 +272.8 3,362 +88.0 

The seasonality of delivery and price of imports is depicted in Figure
 
7. These indices are based on 3-year simple averages, 1970 through 1972. 
A typical inverse rUlationship between quantities delivered and prices, al­
though somewhat shallow, is evident from January through September. That is, 
as deliveries of shrimp and prawn increase, prices decrease, and vicc versa. 
However, from October through December,deliveries and prices both increase
 
significantly above their average monthly values.
 

FIGURE 7. -- JAPAN: INDICES OF MONTHLY
 
DELIVERIES AND PRICES OF IMPORTED
 
SHRIMP, PRAWN, AND LOBSTER
 

THREE-YEAR AVERAGE, 1970-72
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SOURCE: DERIVED FROM DATA SUPPLIED BY THE JAPAN MINISTRY OF AGR ICULTURE AND FORESTRY, FISHERY AGENCY 
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For example, imports of fresh, chilled, or frozen shrimp and prawn 
averaged 9,037 M.T. in December; this represents a delivery index of 145, or 
45 percentage points above average monthly deliveries of 6,226 I.T. over tile 
3-year period. But average unit prices for shrimp and prawn do not decrease
 
as one would expect in December. In fact, the average December price of $3,167
 
per M.T. is 13 percentage points above the $2,807 per '.I.T. average price for
 
all months. This is because shrimp and prawn are consumed in large quantities
 
during the Japanese national year-end holidays and premium pay periods.5./
 

Interviews with Shrimp and Prawn Traders 

Shrimp and prawn were the only Vietnamese marine products that all 
Japanese interviewed agreed had very favorable import potential in Japan. There 
also was concensus among the Japanese that Vietnam probably had sufficient 
supplies to develop a viable export trade once hostilities ceased. Vietnam ex­
ported only 26 M.T. of frozen shrimp to Japan in 1970"and 106 M.T. in 1971, but 
these exports increased to slightly more than 1,240 ..T. in 1972. The 1,240 
M.T. were still only 1.4 percent of all Japanese frozen shrimp imports that 
year, however.
 

The 10 leading countries supplying frozen shrimp and prawn to Japan in 
1972 are shown in Table 6. Note that these countries accounted for 72.3 per­
cent of all frozen shrimp and prawn imports by weight in 1972, and 74.6 percent 
of the total on a value basis. Average values var'cd from a low of $3,509 per 
M.T. for shrimp from Pakistan, to a high of $4,770 for those from Australia; 
the average was $3,368 per M.T. However, the price differenees may be due to 
varietal, pack, and quality differences, or some combination thereof. 

Product quality is an important consideration if Vietnam wishes to expand 
its exports to Japan.6 / The importers interviewed indicated that tihe initial 
imports from Vietnam were high quality, but that more recent shipmnt.ts have 
been of mixed quality. The average unit price paid for Vietnamese shipments 
in 1972 was higher than that paid the top 10 countries except Australia and 
China. In addition to quality, this may be a reflection of shrimp size and 
the nature of the pack of the Vietnam product compared with that of other 
countries. 

Japanese importe.rs used examples from India, Thailand, and Malaysia to 
emphasize their points about quality standards and maintenance. Unless effi­
cient chilling or freezing methods are used to keep shrimp and prawn fresh, 
severe price discounting is necessary. Also, packs must be standardized to 
correct weights. To assist exporting countries meet Japan's marke't re-quire­
ments, time Japan Marine Products Importers Association has dev loped import 
standards for shrimp and prawn covering quality, processing, weight, and 
packaging considerations (see Appendix A).
 

5/ Discussions with fisheries experts in the U.S. National Oceanic and
 

Atmospheric Administration, knowledgeable about Japanese fish consumption
 

and demand, confirmed that this has been a long-term seasonal pattern in
 

Japan.
 
6/ A general review of Japan's detailed health and sanitation standards
 

in force for imported fish and fish products is presented in Appendix II.
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Table 6.--Japan: Frozen shrimp and prawn imports, 1972
 

Country Quantity Value Average unit
 
price
 

M.T. Thousand dollars Dollars/n.T. 

All iqports ....... 88,120 296,761 3,368
 

Indonesia 13,824 46,931 3,395
 
India ................ 12,812 40,597 3,169
 
Thailand 7,507 24,637 3,282
 
:alaysia .......... 5,841 13,733 2,351
 
Mexico ............ .. .5,407 22,701 4,198
 
Taiwan ............. 4,555 12,039 2,643
 
Australia ......... 4,096 19,538 4,770
 
Hong Kong ......... 3,539 15,597 4,407
 
China ............. .. 3,519 15,730 4,470
 
Pakistan .......... 2,607 9,149 3,509
 

Subtotal ........ 63,707 220,651 3,464
 

Top 10 countries 
as a percent of 
all imports ....... 72.3 74.4
 

Vietnam 1,240 5,522 4,453
 

Vietnum as percent 
of total ..........."1.4
 

The importers stressed the need for speed and cleanliness in shrimp and
 
prawn processing. Shrimp and prawn lose freshness faster than other fish 
species, developing black spots rapidly due to their own enzyne action and 
bacterial actions coming from other fish caught with them. For this reason,­
if heads are to be removed prior to processing, which is reconmmended, it has 
to be done early to avoid loss of freshness from enzymes within the head. 
(are must also be taken not to lose the valuable meat in the head portion. 
The method of head removal can greatly affect yield and value. 

Importers also stressed cleanliness of the equipment shrimp make contact 
with, such as grading tab les and baskets. These must be washed and sanitized 
regularly. The Japanese Cove rnment is also very strict on the use of food 
additives and c lose ly regulat-es the use of sulphites in shrimp. While the 
United States has no requirements on sulphites, Canada, for example, limits 
its use to 130 parts per million (p.p.m.); Japan allows only 100 p.p.m. 
These points greatly concern the Japanese regarding Vietnamese shrimp, and 
muo t receive attention if Viet nam is to compete effectively. 
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Summarizing, shrimp and prawn exports from Vietnam tn 
Japan were only

1,240 M.T. in 1972, or 1.4 percent of total Japanese imports. This could prob­
ably be expanded greatly in the next few years. 
 This conclusion is based upon

several facts and assumptions. The major economic facts having a positive in­
fluence include: 
 1) rising demand in Japan with its expanding population and
 
per capita income; 2) a strong consumer preference for fish, especially high

value shellfish such as shrimp and 
prawn; 3) a declining local supply of shrimp
and prawn harvested by Japan's domestic fishing fleet; and 4) continuing in­
creases in world demand and prices for shrimp and prawn, without corresponding 
increases in world supplies.
 

The assumptions are: 
 1) that Vietnam has available untapped harvestable
 
supplies of shrimp and prawn that it 
can exploit by expanding its trawler
 
activity; 2) that such activity 
can be accomplished without jeopardizing future
 
shrimp and prawn harvests, spawning, and growth patterns; 3) that the activities

described above 
can be done at costs which are equal to or below average prices

paid in Japan, less transportation and handling to Japan (and allowing a fair
 
rate of return for capital and management as a part of those costs); and 4) that
 
Vietnam shrimp and prawn 
are handled and processed in such a way as to meet or
 
exceed Japan's detailed quality standards.
 

LIVE LOBSIERS
 

The Japanese data studied combined lobster with shrimp and prawn, making

it impossible to separate out the 
lobster imports, domestic catch, and consump­
tion. However, the market seems to be strong, like that for shrimp and prawn.
 

The monthly average price data for live lobster from the Tokyo wholesale
 
market are shown in Figure 8. These are higher than c.i.f. prices would be at 
a port of entry by the amount of the import tariff, handling, the importer's
margin,and transportation to tile market. Note that a distinct seasonal price

pattern is evident. 
 Prices reach their highest point in January or February and

their lowest point in August or September. A surge in prices is also evident in
 
June or July.
 

A second observation from the data in Figure 8 is that an upward trend in
prices occurred both years. The high prices for the seasonal cycles (including

the end of the 1969 season) were $8,464 per M.T., $8,703, and 
 $9,530, respectively.
Two low points were observed; these were $4,933 per M.T. and $6,517. 

Japanese importers indicated thit Australia is their major lobster supplier.
The Japanese market prefers small lobsters, probably less than 16 ounces. The 
Australian government has established a policy of protecting or regulating the
harvest of smaller lobsters to insure a more stable supply of these sizes for 
the Japanese and other export markets. 

Probing interviews revealed that Japauese traders were unsure of the quality
and quantity available of Vietnam's lobsters. They did, however, request more 
information and samples of Vietnam's product, which indicates that some potential 
may exist. Two additional considerations influence the market potential
lobster: import tariffs and quotas. The import tariff for lobster 

for 
is the same as 

that for shrimp and prawn, 4 percent ad valorem. There is a 6 percent ad valorem
import tariff on all processed shrimp, prawn, and lobster products. There are
 
currently no 
import quotas in force for shrimp, prawn, or lobster.
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FIGURE 8. AVERAGE MONTHLY LIVE LOBSTER PR!CES,
 
TOKYO WHOLESALE MARKET, 1970 AND 1971
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CRABS
 

Japanese imports of fresh, chilled, 
or frozen crabs have been increasing

rapidly the past 3 years. Total imports were 897 4.T. in 1970, but had in­
creased to 2,519 M.T. by 1972 
(Table 7). Total value of these imports more
 
than tripled, increasing from $839,786 in 1970 
to $3,385,945 by 1972. Average
unit price per AI.T. also increased frolii $936 to $1,344. 

Table 7.--Japan: Aggregate value, tonnage, 
and average unit prices of fresh,
 
chilled, and frozen crab imports, 1970-1972
 

Year Quantity Value 
 Average unit price
 

Metric tons Dollars Dollars/M.T.
 

1970 ............ 897 
 839,786 936
 

1971 ............ . 1,426
. 1,557,037 1,092
 

1972 ............ : . 2,519 3,385,945 1,344
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The seasonality of deliveries of crab imports and prices is depicted in 
Figure 9. Three-year simple monthly averages were utilized to compute monthly 
index numbers. There are two peaks and troughs in both deliveries and prices 
yearly. Supplies were 70 percentage points above their average monthly value 
in May and 92 percentage points above in November for the 3 years. Surprisingly, 
prices were also at their highest points seasonally in these months, showing 
indices of 120 in May and 129 in November. 

Conversely, deliveries were lowest in January and August, 51 percentage
 
points below normal in the former month and 76 below in the latter. Prices
 
were lowest in February and September, having indices of 61 and 70, respectively.
 
This direct relationship between changes in deliveries and prices iwnlies that 
consumption patterns for crab meat have a very strong influence on L. market 
for the product. Apparently, Japanese festival meals in late spring and late
 
fall feature crustacea, and demand for crab meat is very high at these parti­
cular times.
 

The major countries exporting crabs to Japan in 1972 were South Korea, 
North "Korea,People's Republic of China, and Hong Kong. These four countries 
supplied 78 percent of Japan's imports that year; South Korea alcne supplied 
more than 66 percent. It is important to note that Japan's imports are in­
creasing as domestic production has been decreasing. Japanese demand, both by 
housewives and restaurants, has been so strong in recent years that crabs have 
been cultured in domestic lakes. However, water pollution has been increasing, 
creating domestic production problems. Consequently, imports are expected to 
continue to rise.
 

FIGURE 9. -- JAPAN: INDICES OF MONTHLY
 
DELIVERIES AND PRICES OF IMPORTED
 

FRESH, CHILLED OR FROZEN CRAB
 
THREE-YEAR AVERAGE, 1970-72
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The mangrove crab is the species Vietnam would like to export to Japan. Im­
porters indicated to the USDA/AID/Vietnam team that Japanese housewives prefer

fresh crabs, and will not buy (or will only buy at greatly discounted prices)
 
crabs which are blue in color. This is the natural color of one of the common
 
brackish water crabs; it only turns an acceptable red shell color when it is boiled.
 

Consequently, the Japanese importers saw little probability of marketing
 
this species of crabs through retail stores to ultimate consumers. Their
 
suggestion was that Vietnam investigate the restaurant trade as a possible
 
outlet. They suggested that fresh crabs weighing 500 to 600 grams each would
 
command highest prices in this institutional market. The possibility of boiling

and freezing crabs for export to Japan should also be investigated as well as 
Lle potential for mangrove crabs.
 

The team observed many live crabs and lobsters being auctioned at the
 
Tokyo wholesale fish market. These had been shipped in damp sawdust in wood
 
crates weighing about 30 kilograms. Apparently, light refrigeration is all
 
that is necessary to keep the crabs alive for up to 72 hours with this packing
 
method.
 

There are no import quotas on crabs at the present time. The import tariff
 
is 8 percent ad valorem.
 

CUTTLEFISH AND SQUID
 

The Japanese squid and cuttlefish catch has been decreasing, on a live
 
weight basis, since 1967 (Table 8). Imports have more than doubled while ex­
ports have decreased. However, when the import-export statistics are analyzed
 
on a product weight basis, some additional information is obtained.
 

Table 8.---Japan. Annual supply and disappearance of cuttlefish and squid, live 
weight basis, 1967-1971
 

Domestic
 
Year DorInet.ic catch Iimports : Exports :disappearance 

Pet. change Pct. change Pet. change 
M.T. j'ron 1967 M.T. from 1967 M. T. from 1967 M.T. 

1967..: 596,848 -- 16,813 -- 26,970 -- 586,691 

1968..: 773,777 +29.6 i0.063 -40.1 19,212 -28.8 764,628 

1969..: 589,798 -1.2 10,540 -37.3 23,262 -13.7 577,076
 

1970..: 518,917 -1.3.1 30,042 +78.7 29,723 +10.2 519,236 

1971...: 8,2,5 "0 -19.2 314,366 +101.4 20,587 -23.7 L96,299 
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Japanese imports of all forms of cuttlefish and squid exceeded exports on
 
a product weight basis for the first time in 1971 (Table 9). The category

"unprocessed" means 
"fresh, chilled, or frozen." Thus, in a marketing sense,
 
the category includes some processing activities such as grading to size, re­
moving beaks, standardizing as to weight, freezing, etc. Total imports on a
 
product weight basis more than tripled between 1967 and 1971, increasing from
 
8,599 M.T. to 25,396. Average price of all imports was $961 per M.T. in 1971,
 
while exports averaged only $466.
 

Table 9. -- Japan: imports and expox't.; of cuttlefish and squid, product weight. 
basis, 1967-1971 

1967 1968 1969 1.970 : 1971 

------------------------ Metric tons----------------------
Imports 

Unprocessed! / ....... .5,166.3 8,502.7 8,458.0 15,225.1 21,329.7 
Salted and dried .....1,605.7 3.5 -- 2,,213.); 1,234.6 
Prepared ............ .1,826.7 540.6 728.1 2,085.0 2,831.6 

Total ............. . 8,598.7 9,046.8 9,1-86.1 19 ,52 .5 "" , 9 

----------------------- Dollars/M.T. 

Average unit price..: 597 357 455 909 961
 

------------------------ Metric ton;-----------------------
Exports
 

Unprocessed ......... : 11,8214.7 12,526.0 15,114)1.4 22,361.1 20,5'-8.3 
Salted and dried .... 537.4 239.1 470.3 h.1 12.2 
Canned .............. : ,513.7 2,003.6 2,160.8 2,512.0 --

Total ............. 16,905.8 14,768.7 17,795.5 21,917.5 20,550.5
 

------------------------ Dol-lars ---I.T,............. 

Average unit price..: 320 148 146354 h)I4 

1/ jnprocessed" means "fresi, chilled, or frozen." 
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The data suggest that Japan's demand for higher value cuttlefish and squid
 
products is increasing rapidly, while exports from the domestic catch 
are
 
increasing much less rapidly, and at much lower average prices. The major
 
countries exporting cuttlefish and squid to Japan in 1971 were South Korea,
 
Spain, the Canary Islands, and France. These four countries supplied more
 
than 70 percent of Japan's imports. Italy received more than half of Japan's
 
20,550 IM.T. of cuttlefish and squid exports that year. 

Cuttlefish and squid imports have a marked seasonal pattern (Figure 10).
 
Deliveries peak in October when the index reaches 182, or 82 percentage points

above average monthly deliveries for the year. March had smallest deliveries 
from 1970 through 1972, with an average 1,203 M.T. imported. This contrasts 
with an average of 3,265 H.T. imported in October, and with the monthly average 
of 1,790 11-.T. 

Prices do not vary by months nearly as much as quantities delivered. The 
price index for the 3 years studied varied only within the range of 83 to 110. 
The average prices on which the index is based varied between $626 and $830 
per M.T. Apparently demand has been fairly stable in recent years, and prices 
are related more to total supply than to changes in supplies of imports. 

Interviews with importers pointed up several important marketing factors. 
They felt that cuttlefish and squid from Vietnam had very good import potential 
in Japan. Cae very large importer thought they ranked slightly behind shrimp 
and prawn and jellyfish in market potential, and that Vietnam had sufficient
 
quantities to develop a long-run market. Others indicated a similar belief,
 
especially if Vietnam's squid and cuttlefish are similar to the species being
 
exported to Japan from Thailand. 

FIGURE 10. -- JAPAN: INDICES OF 
MONTHLY DELIVERIES AND PRICES OF IMPORTED 

CUTTLEFISH AND SQUID 
THREE-YEAR AVERAGE, 1970-72 
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Unfortunately, the Japanese trade data combine cuttlefish and squid price 
data. Traders indicated that squid is usually lower in price than cuttlefish, 

although some squid species ccaiaid u p±rteiaiwa. Both Pruuucs al'e unuer import 

quotas. Squid was under a six-counLry quota until 1972 when market pressures, 
including the declining domestic catch, forced a relaxation. The number of 
eligible supplying countries was increased to 45, including Vietnam. The quota 
was 4,500 M.T. for the first half of fiscal 19'W, 5,5u0 .T. the last half, and 
increased to 6,000 M.T. for the first half of 197-.. 

South Korea has a special quota for squid, as it does for many other 
species, which explains its very rap,, 1 growth as an import supplier. There is 
also a global quota for cuttlefish which is largely met by Spain and the 
Canary Islands. The quota was .,8OOPM.T. in 1972. Thus, it appears from the 
import data that either very little squid is being imported, or the cuttlefish 
quota is not being reached. 

The Japanese prefer that squid and cuttlefish be exported to Japan in 
block frozen form. There is an 8 percent ad valorem tariff on both squid and 
cuttlefish. Japanese importers and government officials encouraged Vietnamese
 
traders to submit samples and/or develop a trade mission to promote sales
 
of both cuttlefish and squid, and to develop contracts and requests to parti­
cipate in Japan's new import quotas for the species.
 

JELLYFISH
 

Japan imported approximately 5,300 M.T. of jellyfish in 1972. This was
 
more than 1,000 M.T. less than that recorded in 1967, when nearly 6,400 A.T. 
were imported (Table 10). These data are on a product weight basis; virtually 

all imports are dried, salted, or smoked. Consequently, the total value of all 
imports, more than $7 million, results in a computed averagL unit price of 
$1,336 per I.T. 

TaiLe 10.- -bpan: Imports of jellyfish, product weights, value and ave rage
 
price, 1967-1972
 

Year Quantity Value :ni ,. ,,iice
 

Metric tor2 Tlousand dollars )o lars/,l.T. 

1967 .............. . . 6 4 , ,
 

1968 .............. . . 2 ,ol6 ,, 0 717
 

1969 .............. 2,647 4,o1,
 

1970 .............. : .3,901 7179 1,998
 

1971 .............. : . 4,686 (,'85 1,4148
 

.3
1972 .............. 5,3 1 7, I" j
 



Apparently there has been a shift in demand and/or quality of the jelly­
fish imported into Japan. This is indicated by increases in average unit prices
 
since 1967. These prices increased from an average (if$537 and $717 per M.T.
 
in 1967 and 1968 to a high of $1,998 per 14.T. in 19/0. They then dropped to 
$1,448 in 1971 and to their present level of $1,336 in 1972. There were no 
exports of jellyfish from Japan recorded during the most recent 6-year period. 

Tile seasonality of jellyfish deliveries and prices is depicted by the 
3-year indices shown in Figure 11. Deliveries peak in August when they are 52 
percentage points above their average level for the year. Prices are near their 
lowest point of tile year when deliveries are highest, but they only decline to 
5 percentage points below their average monthly level. 

Deliveries reach their low point in October, although September is also a 
low month; their indices are 56 and 68, respectively. The typical inverse 
relationship between deliveries and prices is evident when demand is relatively 
constant. Prices reached their highest point in September--129 on the index-­
and were 107 in October. The phenomena described above can be explained by the 
fact that monsoon rains occur in the fishing grounds near the mainland of China 
from August to October. 

FIGURE 11. -- JAPAN: INDICES OF MONTHLY
 
DELIVERIES AND PRICES OF IMPORTED
 

JELLYFISH
 
THREE-YEAR AVERAGE, 1970-72
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The Japanese importers felt that jellyfish represented an excellent market
 
opportunity for Vietnam in Japan. Currently nearly 90 percent of the imports
 
come from the People's Republic of China, and the remaining 10 percent from a
 
few Southeast Asian countries. However, China's harvest of jellyfish is de­
creasing, and the Japanese government and traders are actively seeking alter­
native sources of supply.
 

The traders indicated that the quality of Chinese salted jellyfish has
 
been excellent in the past, 
 but that quality from Thailand and other countries 
has only been fair. They repeated Japan's need for an alternative source li) e 
Vietnam, however, and talked about importing firms' willingness to provide short­
term technical quality control assistance to Vietnamese exporting finrlns. 

A second reason the Japanese rated tile Vietnamese export potential high for 
salted jellyfish (one trader said second only to shrimp in potential) was be­
cause of the ease of processing the product. Jellyfish for the Japanese market
 
should be about 18 inches in diameter before dehydration with salt and alum. 
Processing simply involves turning the drying product in commercial drying ovens
 
from time to time and adding salt and alum.
 

The Japanese importers warned against sun drying jellyfish, as these are 
not acceptable in the Japanese market. The final saltLed product will lose about
 
99 percent of its original weight, and will be a wafer one to three millirmeters
 
in thickncss. Thickness is a measure of quality; the thicker the wafer, the
 
higher the quality and price. There are no import quotas on jellyfish. The 
import tariff is 8 percent ad valorem.
 

XI SNAPPER AND SEA BREAM 

Sea bream domestic catch, import, and export data are detailed in Japan's

fish statistics, while snapper are included in the general category "Other Fish." 
However, an analysis of the sea bream data should give some important insights 
into the export potential for Vietnam snapper since the two species similar.
are 


Japan's sea bream catch has averaged nearly 37,000 M.T. per year over the 
past 5 years (Table 11). Sea bream exports have exceeded imports by an average 
of 6,000 M.T. per year over the past 5 years, aLthough this is decreasing as 
the domestic catch decreases. Domestic disappearance seems to average about
 
30,000 M.T. per year, so tbe product is quite popular in tlie .Japanese diet. 

The major countries exporting sea bream to Japan in 1971 were New Zealand, 
Taiwan, and South Africa, with New Zealand providing 65 percent of the imports. 
Exports from Japan were destined primarily for Liberia, Lebanon, Sierra Leone, 
and Italy in 1971. These four countries received 72 percent of Japan's sea
 
bream exports that year. 

The average uni.t price of both sea bream, imports and exports has been 
increasing since 1967 (Table 12). The average import price was only $835 per
A.T. in 1972, but this was two and one-half times the average price paid "n 
1967. These relatively low prices per M.T. are a reflection of the preferred 

form that tne irmporters recluest be delive rd--ciilled or frozer, fiAole or "i.n 
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Table ll.--Japan; Annual supply and disappearance of sea bream, live weight
 
basis,' 1967-1971
 

Domestic Domestic
 
Year : catch Imports 'Exports :disappearance
 

Pct. change Pct. change Pct. change 
M.T. from 1967 M.T. from 1967 M.T. fron 1967 M.T. 

1967..: 40,539 -- 1,556 -- 9,607 -- 32,488 

.. 1968...:37,782. 6.8 .... 1,146.... -35.8 . 9,494 -1.2 29,434 

1969..: 38,137 -5.9 2,742 +76.2 9,939 +3.5 30,940 

1970..: 38,477 -5.1 2,727 +75.3 6,757 -29.7 34,447
 

p971..: 9,2{, --27.9 2,210 +4.0 5,556 -42.2 25,889 

Table l2.--Japan" Imports and exports of sea bream, product weight basis,
 
1967..1972
 

Year : Quantity : Value : Average unit price
 

Metric tons Thousand dollars Dollars/M.T.
 

IMPORTS
 

1967 ............... .. .1,556 516 332
 
1968 ................ 1,146 368 321
 
1969 ................ 2,742 708 256
 
1970 ................ 2,727 1,289 473
 
1971 ................ 2,210 1,390 629
 
1972 ................ 3,787 3,165 835
 

EXPORTS 

196( ............... : . 9,606 1,526 159
 
1968 ................ : 9,194 1,466 154
 
1969 ............... : . 9,939 1,392 140
 
1970 ............... : . 6,757 1,153 171
 
1.971 ............... : . 5,556 1,492 269
 

2.L
 



the round." The average unit price of exports varied between $140 and $269
 

per M.T., only about one-third the value of imports, indicating that lower
 
grades are shipped to other countries from Japan's domestic catch.
 

The seasonality pattern of deliveries and prices for sea bream imports is
 

shown in Figure 12. Deliveries are quite erratic; three distinct peaks and
 

two troughs each year were observed during the 3 years studied. Deliveries are
 
quite high in December, and are well above average in August and February-March. 
The lowest import delivery months are June and September. 

Prices demonstrate an inverse pattern to deliveries, except that the 
swings are not as pronounced. Wile the delivery index moved from a low of 39 
in June to a high of 207 in December, the price index only nmived from 79 at 
its low point in November to a high of 124 in January.
 

Although the sea bream is a delicacy in Japan as far as ocean fish are
 
concerned and there are no quotas, the erratic nature of supply-demand rela­

tionships makes it a relatively risky venture for Vietnam. The local supply
 
is heaviest in lay to June when Japanese-owned boats return from Africa. 

Traders indicated that the maintenance of scale structure and color are 
critical to value. Since there are many species of snapper and bream, with 
quite different prices for each, the Vietnamese species must be evaluated 
carefully by Japanese importers. The timing of Vietnam's catch and dolivery is 

FIGURE 12. -- JAPAN: INDICES OF MONTHLY
 
DELIVERIES AND PRICES OF IMPORTED
 

SEA BREAM
 
THREE-YEAR AVERAGE, 1970-72 
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also a critical factor if Vietnam desires to export profitably to the Japanese
 
market. Japanese consumers prefer to purchase the product whole or "in the
 
round." Consequently, marketing and packing must be done carefully since the
 
fish must be quick frozen with vicera, head, and scales in tact and carefully
 
protected. The import duty is 4 percent ad valorem; there is no quota.
 

TUNA
 

Tuna fish and allied species in the past represented the largest component 
of Japan's marine fish catch. However, the trend in total catch of these 
species has been down quite markedly in recent years (Figure 13). The 1971 
catch was 479,509 M.T., nearly 22 percent below the 1963 catch of 614,253 11.T. 
However, the world catch of these important marine fish is up nearly 18 percent 
from 1965, rising from 1,045,000 A.T. to 1,232,000 in 1971. 

Several factors account for Japan's decreasing tuna catch, according to
 
experts at the U.S. Oceanic and Atmospheric Adwinistration: i) heavier fishing 
for tuna, especially southern bluefin and albacore, is occurring in all waters
 
by all nations; 2) Japan's fleet is facing growing competition from the newly­
modernized fleets from Taiwan and Korea; 3) recent international agreement 
quotas have bCCen established for specific tuna species and Japan is partici­
pating in the reduced quotas; and 4) Latin American countries have extended 
territorial limits to 200 miles in the Pacific Ocean and have been banning 
fishing in those waters. 

FIGURE 13.--JAPAN: CATCH OF TUNA FISH AND
 
ALLIED SPECIES, 1963-1971 9.
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The tuna species of particular interest to Vietnam as potential export
items are yellowfin and bluefin. The Japanese catch of these two species has 
also been decreasing in recent years (Table 13). The catch of yellowfin tuna 
has decreased very rapidly since 1965, from 123,589 M.T. to 70,857 M.T. in 1971. 
This is a 43 percent reduction. Simultaneously, Japan's exports of the species
decreased from nearly 53,000 :.T. in 1967 to 15,497 M.T. in 1971. By reducing 
exports and importing approximately 7,000 1-.T. per year beginning in 1970, 
Japan has been able to meet its increasing domestic demands as measured by 
domestic disappearance data. The latter increased from 40,750 M.T. to 62,368 
between 1967 and 1971.
 

Table 13.--Jaan,: Annual supply and disappearancu of bluefin arid yellowfin tuna, 
live weight basis, 1967-1971 

Year Domestic catch Imports Exports Domestic disappearance 
Pct. change Pet. change

M.T. from 1967 1.T. M.T. M.T. from 1967 

Yellowfin tuna 
1967 ..... :.93,7)4 -- 0 52,983 40,751 -­

1968 ..... :.115,515 +23.2 0 60,665 54,850 +34.6 
1969.....: 89,962 
1970 ..... :.79,077 

-)4.0 

-15.6 
0 

7,180 
32,692 
24,1149 

57,270 
62,1.08 

+40.5 
+52.)4 

1971 ..... :.70,857 -2.4 7,008 15,497 62,368 +53.0 

Bluefin tuna 

1967 ...... : 54,653 -- 0 880 53,773 -­
1968 ..... :. 56,509 +3.4 0 215 56,294 +)1.7
1969.....: 52,982 -3.1 0 59 52,923 -1.6 
1970 ..... 43,899 -19.7 342 24 I4t,217 -17.8 
1971.....: 48,260 -11.7 )451 0 h8,711 -9.4 

Although the Japanese bluefin tuna catch is down slightly from 1965, so 
is domestic disappearance. Average exports of approximately 300 M.T. per year 
had been reduced to zero by 1971, while imports were 451 M.T. The net effect 
has been that domestic catch has fallen slightly faster than demand for the 
species. This relationship should he observed carefully in the next few years by
the Vietnamese industry. If domestic catch continues to decrease faster than 
demand, the difference will have to be made up from imports. 

24 



A Complete analysis of price relationships for imported yellowfin and
 
bluefin tuna is risky since no imports were recorded prior to 1970. However,

for the most recent 3-year period, average unit prices have been increasing
(Table 14).

ported by 

Note that in 1970 the average unit price for yellowfin tuna im-Japan was $620 per M.T. The corresponding value for bluefin tuna 
was $602. By 1972 yellowfin imports averaged $1,000 per M.T. while bluefintuna imports had increased to $1,431. In view of the decreasing domesticcatch and Japan's growing population, it seems 
logical to conclude that import
prices will remain firm as long as 
the trend in these variables continues. 

..........T.Table- 14 .-- Japan: Imports of yellowfin-and bluefin- tuna, productWeight basis,. 
1970-19 72 

Year Quantity 
 Value Average unit price
 

Metric tons Thousand dollars Dollars!/..T. 

Yellowfin tuna 

1970 ............. 7,180 
 4,449
1971 ............. 7,008 5,172 
620
 
738
 

1972 ............. 8,430 8,426 
 1,000
 

Bluefin tuna 

1970 ............. 342 206
1971 ............. 602
451 453 1,004
 
1972 ............. 1,001 1,432 
 1,431
 

,yukyqu, ''louth iorea, and Taiwan have been the major sources of tuna imports,accounting for as much as 92 percent of all yellowfin imports and 89 percent of
all other tuna iports 

Japan's biggest tuna export is the yellowfin. Italy, Puerto Rico, and theUnited States have been the major countries of destination since 1967. Exports
of yellowfin tuna to these three countries were 90 percent of total Japanesetuna exports in 1971. Average unit price of yellowfin tuna exports was $592
p er -.T. in 1971. Average unit price of other 
 tuna and allied species exports 
was $486 per M.T. that year. 

The seasonality patterns of monthly deliveries and prices of yellowfin

and blucfin tuna imports 
 are shown in Figures 14 and 15. The relationships areparticularly erratic for bluefin tuna and should be evaluated with caution since 
monthly deliveries have been small since imports began in 1970. It would appearfrom the data for both species that two peaks in import deliveries occur each 
year. The first is in the spring, March to May, and the second in December. 
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FIGURE 14. -- JAPAN: INDICES OF MONTHLY
 
DELIVERIES AND PRICES OF IMPORTED
 

YELLOWFIN TUNA
 
THREE-YEAR AVERAGE, 1970-72
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FIGURE 15. -- JAPAN: INDICES OF MONTHLY 
DELIVERIES AND PRICES OF IMPORTED 

BLUEFIN TUNA 
THREE-YEAR AVERAGE, 1970-72 
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However, price changes do not demonstrate the usual inverse relationship
 
with deliveries. This is because aggregate supply and domestic disappearance
 
have been increasing only modestly since 1970, even though demand for imports 
of the two tuna species has been growing significantly. The Vietnamese fish
 
exporting firms interested in supplying yellowfin and bluefin tuna to Japan
 
should study these relationships carefully in the next several years.
 

Japanese importers indicated that yellowfin and bluefin tuna are the most 
valued tuna in Japan, and that Vietnam should consider them a very real export
 
prospect if meat quality is maintained. They indicated that the Japanese
 
fishing fleet traditionally uses long lines in tuna fishing and individually
 
handles the fish caught to protect their external appearance. For this reason,
 
importers requested that Vietnam furnish frozen samples for quality evaluation.
 
Tie import tariff is 4 percent; no quotas are in force.
 

ILARD CLAMS 

The domestic catch and disappearance of hard clams in Japan declined from 
40,000 M.T. per year to about 34,000 M.T. between 1967 and 1970. However, an 
abundant catch and increased imports pushed domestic disappearance over 70,000 
:I.T. in 1971. 

Japan began importing clams in significant quantities in 1970. Imports
 
practicatly tripled between 1970 and 1972, increasing from 5,600 M.T. to more
 
than 15,000 M.T. annually; tihe value of imports in 1972 surpassed $7 million.
 
Virtually all of these were imported unprocessed (live, fresh, chilled, or
 
frozen) with less than 0.5 percent per year entering in processed form. In
 
addition, three suppliers completely dominated the import market. North Korea,
 
South Korea, and the People's Republic of China annually supplied more than
 
99 percent of all imports.
 

Average import prices during tme 3-year period 1970-72 were quite stable.
 
The weighted average unit price of all unprocessed imported clams was $465 per
 
M.T. in 1970, $447 per 2l.T. in [971, and $448 per M.T. in 1972. The small
 
amounts of saltC' and dried clams which were imported commanded a substantially
 
higher price--$1,719 per H.T. in 1972.
 

Definite seasonal variations may be observed in deliveries of imported 
clams, although prices remain relatively stable throughout the year (Figure 16). 
Hard claims are subject to the same bimodal fluctuations in demand which 
characterize other seafood products in Japan. National holidays in early May 
and early January, plus year-end bonuses in November and December, are occasions
 
for increased consumption of hard clams. Thus, the quantity of imports delivered 
in April and l)ecember reached index values of 150 and 230 based on the monthly 
average. Seasonal fluctuations in the prices of imports, on the other hand, 
were far less marked, Due to adequate supplies, average monthly prices re­
mained witmin 12 percentage points of the average price for the 3-year period. 

Importers and government officials indicated that the Japanese strongly 
prefer live clams over frozen. This preference implies increased costs since
 
clams in the shell would have to be moved by air. This puts Vietnam at a distinct
 
disadvantage when compared with the closer Koreans and Chinese. Vietnam would
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have to cultivate a future market in Japan for salted, dried, frozen or canned
 
clams. 
 At present this market is very small, representing only 5 M.T. per year,
 
and is dominated by supplies from North Korea. 
The Vietnam industry should
 
very carefully study volume prospects in relation to costs and probable returns
 
before drawing conclusions about its potential. 
 Hard clams, fresh, chilled, or
 
frozen, carry a 4 percent import tariff. 
Hard clams, salted or in brine, have a
 
6 percent tariff, while frozen and canned clams carry 
a 12 percent tariff. No
 
quotas are currently in effect.
 

EEL
 

Eel consumption is increasing in Japan while domestic production has been
 
trending downward from around 30,000 
..T. in the mid-1960's to about 20,000

7.i.T. in the 1970's. Consumption is currently estimated at 25,000-30,000 M.T.
 
on a product wight basis, so imports are substantial and growing. However, it 
is a highly sL'ectivu market and Vietnam will. hav diffiCulty competing 
effective ly. 

FIGURE 16. -- JAPAN: INDICES OF MONTHLY
 
DELIVERIES AND PRICES OF IMPORTED
 

HARD CLAMS
 
THREE-YEAR AVERAGE, 1970-72
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The Japanese much prefer the native Anguilla Japonica, locally cultured
 
and fresh. About 80 percent of the domestic production is now cultured, and
 
this proportion is increasing. Brackish water eels and sea eels are not as 
popular as cultivated eels in Japan. Taiwan, Korea, and China also have the 
Anguilla Japonica and Japan relies heavily on these countries for importing 
fry. Europe, primarily France, is also a major fry supplier, but prices for
 
their Anguilla Anguilla are heavily discounted (Table 15). Vietnam is thought 
to also have the Anguilla Anguilla or a closely related species, along with the 
"toothed eel" (Nuraenesox Cinereus), which is very low priced in the Japanese 
market, and the rice field eel (Fluta Alba), which is completely unacceptable. 
Japanese traders are not sure about the Vietnam Anguilla species, but indicated 
it probably would be competitive in local markets if quality could be maintained 
and if it were appropriately priced. Most traders felt that Vietnam should 
limit its eel export efforts first to processed adult eel and possibly later 
to eel fry. 

Adcu L:, 

Adult eels are imported live from nearby sources, primarily Taiwan and 
Okinawa. This practice was not recommended for Vietnam because of the distance, 
air freight cost, and Lhe relatively lower quality eel. Traders did not recom­
mend exporting fresh frozen eel, since the ileat tends to Ino-e its desired flavor 
and prices may be heavily discounted as a result. Eel prices in November lW72 
were quoted as follows: 

Table 15.--.Japan. Import prices for selected eel products, Tokyo, November 
1972 

:2 

Ty pe Asian originl / European . . 2/ 

: -----Dollars per kg -

Natural or cultivated frozen adult 
(best size)......................... 1.00-1.66 0.50-0.60
 

Precooked, natural adult ........... .6.oo-6.66 N A
 

Precooked, cultured adult .......... : 7.66-8. 33 N A
 

Fry, 3,000-3,500/kt ................. : 33.00-0.000 1.8.00-20.00
 

NA = Not available. 

I/ Primarily Axiguilla Japonica. 
21 Primarily miiguilla Anruilla. 
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Eel quality is critical in the Japanese market. 
Quality involves freslness,
 
which is closely related to .:olor, skin tenderness, and fat content. The skin
 
must be tender enough to be easily severed with chopsticks, the eel must be fat 
to enhance its flavor, and the meat must be white or creamy colored after cook­
ing. The eel should weigh between 200-250 grams when killed. 
 Larger eels,
 
although preferred in Europe, are discounted in Japan. Although prices are not 
available on precooked European eel fillets, the price relationships above indi­
cate a likely value of $2.50-$3.50 per kilogram.
 

Boiled eel fillets are well accepted in the Japanese market and demand is
 
increasing. Traders suggested that the fresh fillets be boiled, strung on

"sticks," wrapped in airtight packages, and then quick frozen. 
 No sauce should 
be used, and it was advised to avoid food additives of any kind if at all
 
possible. As with all Vietnamese marine produLts, an official "cholera free" 
statement will be required, but there are no quotas on eel imports and the import 
duty is only 4 percent.
 

Fry
 

Fry imports were 208 ,.T. in 1972, and eel culture is an expanding, al­
though as yet a highly complex operation. Eel fry of identical species from 
different locations adapt differently, and Japanese cultivators fave had some 
bad experiences with growth rates before developing satisfactory techniques 
for raising fry from France and other sources. Consequently, trade rs fe It tlhat 
the Japanese cultivators would be reluctant to import fry from Vi(.tnam wIici they
know little about unless current sources of supply run short. v'n t ual ly , r1ow­
ever, they believed this miglht happen and that Viu'tnaii eel fry could find a 
market in Japan. In the meantime they sugge-sted some fry samples be. prOVided 
Japanese cultivators for I to 2 years of experimentation. 

Another problem with fry importation is tile high death loss. In the 
initial. shipments from France, losses of 30 percent were not uncommon after tie 
16-hour flight. With greater care and experience, trade soturcvs said tlis loss 
might be reduced to 10 percent. 

The price of European eel fry in Japan usually varies he tween $18 and $20 
per kilogram, about one-half thc pri c, of Anguilla Japonica fry. A kilogramir of 
fry from France will contain 2,500 to 3,000 eels, wlhile a kilogran from n.Lgland 
or Italy will contain 3,000 to 3,500 fry. They are packed in special styrofoaw,) 
containers which weigh about I kilogran when filled, and are shipped air 
freight, five containers per package. There are no quotas or tariff. on eel fry 
weighing less than 13 grams. 

AQUARIUM SPECIES
 

Japan is second only to the United States in market size for aquarium fish. 
Trade sources indicated that the Japanese purchased S130 million of fresiwater and 
saltwater tropical fish in 1972. It is estimated that 4 million families have 
aquariums and that, as incomes continue to rise, tlis number will incrtase 
rapidly. Tropical fish shops now number about 10,000. It i.s a big, business and 
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the prospects for Vietnam exports were considered very good. A few big importers
 
dominate the market; these tend to specialize by areas: South America, Africa, 
and Southeast Asia. Singapore, Bangkok, and Hong Kong are large trading cities
 
and transshipment points to the United States and Europe for Southeast Asian 
tropical aquarium fish. 

Prices in Japan vary widely depending upon the supply of each species and 
its popularity. Also, popularity switches quickly and often. However, prices 
of $300-$400 each are not uncommon for some of the rarer, more beautiful species 
for which Japanese fish cultivators have had little or no success with domestic 
propagation. A survey of Vietnamese tropical fish has been impossible because 
of the long hostilities, but Japanese firms feel there ai- probably a number of 
currently unknown species in both the fresh and salt waters of Vietnam. Most 
species, however, are probably common to Thailand, Laos, and adjacent Vietnamese 
waters. Market acceptance has been established for a large number of these 
species. 

The Japanese importers suggested that they could furnish technical assist­
ance in surveying Vietnam tropical fish potential and in advising on catching, 
packaging, and specific handling procedures. There is no central trade asso­
ciation so individual company contacts will be necessary. There are no quotas 
and only a 4 percent duty on aquarium fish. 

JILK FISH 

This fish is popular for human consumption in Taiwan, but not in Japan. 
H1owever, the Japanes, are very interested in milk fish for tuna bait. Tuna 
fishing is a very big business with the Japanese domestic fleet and a stable 
bait supply is critical for profitable tuna operations. The traders felt that 
milk fish for tuna bait offered a good potential market for Vietnam. 

The milk fish would not be used in Japan, but would be picked up by 
Japalese ships in Vietnam, then held in large quantities on Japanese mother 
ships to supply the tuna boats. Milk fish is said to be an excellent bait, but 
effort.s to cultivate it in places like the Malagasy Republic have been un­
successful thus far. 

The Japanese market would be a selective one. Vietnam would need to 
f urnish samples to tuna fishing companies. Negotiation would be by private 
supply contract since no quotas or import duties would be involved. 

OTHER SPECIES OF INTEREST TO VIETNAM 

Appen:dix Ii lists the 33 fish species and five fish products of interest to the 
Republic of Vietnam lDirectorate of Fisheries, as submitted to the USDA/AID team 
for the export potential study in Japan. Detailed information relative to 19 
of these has already been presented. These 19 species either 1) represented 
viable export possibilities for Vietnam in the judgement of the team or 2) were 
those that Japanese traders anld officials considered marketable in Japan now or 
at some future time. 
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The species discussed in this section are those that either I) do not have 
export potential at this time or 2) are not sufficiently known by the Japanese,
making evaluation of export potential impossible. 

Quantitative data relative to Japanese imports, exports, and values that
 
where available are shown in Appendix Tables 
 6 to 15. The text that follows is 
based on qualitative information obtained by personal interviews with importers 
and government officials.
 

Ma cke re 1 

Aackerel is imported under strict quota regulations, the domestic price is
 
low ($705 per M.T. average for imports in 1972), an 8 percent import tariff
 
exists, and importers considered it a very poor prospect for Victnam.
 

Lizzard Fish
 

The Japanese consider lizzard fish meat poor quality. It is sometimes
 
used as a rat. material for fish paste processing in Japan, but only whe.n the
 
price is very low in relation to 
other species for this purposu. I thIough

there are no i.port quotas, initporter3 and others 
 considered it a poor po:;ibilit, 
for Vietnam. 

Threadfin 

Threadfin imports are neglihible in Japan since consumers there are un­
familiar with the fish. it is a poor p:ro.,pect for exporting to Japao.
 

Hairtail (Ribbon Fish) 

The Japanese consider hairtail to be a low. quality product because the 
meat is dry and low in fat for their tastes. Traders have lost money on imports
from the People's Republic of China in the past and would not be interested in 
Vietnam's product. 

Some confusion existed in identifying the exact species in Vietnam. If 
the preferred species exist, there may b sneciil dpmand, according to one 
trader. 
 This point should be explored by the Vietnamese Government and in­
dustry leaders.
 

Snakehead
 

While very popular with the Chinese, the snakehead is not popular in 
Japanese households. There is no market for snakehead in Japan, according to
 
traders interviewed.
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Catfish 

Catfish also are not acceptable to Japanese. Tis is because of specific
 
religious beliefs. 

Blowfish
 

Blowfish is a special delicacy in Japan, but is poisonous to humans and
 
requires exceptionally careful selection and handling. 
Japan imports blowfish
 
from Korea under very stringent regulations and inspection.
 

Importers and government officials felt that Vietnam's climate and distance 
precluded the species having market potential in Japan. Poisonous alkaloids
 
are stored in the fish liver; heat causes 
 the liver to break down quicker,

releasing the poison into the meat. Furthermore, some people believe that the
 
Vietnamese blowfish is more poisonous than similar species caught in the
 
northern waters. 

Rice Field Eel 

The rice field eel is considered a snake by the Japanese public, and is
 
repulsive to their taste. However, representatives of the 1arubeni Company
 
noted that a good 
 market for large smoked eels exists in Holland and Germany.

This cowpany has export contacts there for the processed product, and might

be interested in importing the raw material if 
 the eels are large and fat. This
 
potential should be invstigated further.
 

Toothed Eel 

There was some feeling that the Vietnamese toothed eel could compete in 
quality with other varieties now on the Japanese mLrket. Importers expressed 
concern, however, that the relatively low domestic price plus the 4 percent
import tariff would preclude its being a profitable venture for Vietnam at this 
time. 

Herring and Herring Roe 

Japanese leaders expressed interest in Vietnam's herring and herring
if the quality is comparable to that exported 

roe, 
by the United States and Canada. 

Vietnamese officials were fearful that the Vietnm species were of lower quality.
The Japanese import quota in effect and the 8 percent import tariff all contribute 
to making this a questionable possibility. 

Manta Ray 

The manta ray was also considered to be a poor possibility in Japan since 
demand is negligible. 
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Anchovy
 

Anchovy is very popular in Japan, but the domestic industry is carefully
 
protected, and quotas on imports are strict to the point of all but prohibiting 
them. 

Sardines
 

Japan is nearly self-sufficient in the production of sardines, and the 
domestic fishing industry is highly protected. A strict quota in force limits 
imports from Vietnam.
 

Sea and Bay Mussels 

Sea and bay mussels were also considered to have a very poor market 
potential for Vietnam's industry. The limited import market is dominated by 
exports from South Korea. 

Shrimp Paste and Cake; Dried Fish 

The concensus of those interviewed was that virtually no export potential 
exists for Vietnamese shrimp paste and cake nor dried fish in Japan. 

Fish Sauce
 

The fish sauce (nuoc main) which is very popular in Vietnam is also well 
known by Japanese importers. They indicated that Japanese consumers prefer the 
fish sauce imported from the People's Republic of China or that produced by 
local processors. Vietnamese processors of fish sauce should obtain samples of 
the preferred Japanese product and study Japanese processing methods and costs 
if they desire to penetrate the market. 

Fish Paste and Cake
 

There is a very good demand for fish paste and fish cake in Japan. Taiwan 
is a major supplier of imports. The paste or cake preferred in Japanese meals 
requires no further cooking or processing. It is processed in such a way that 
little or no fish odor can be detected by housewives. This is primarily because 
the paste is billed and pressed on the fishing factory ship very soon after fish 
are caught. The practice preserves quality since initial freshness and quick 
on-ship processing are critical to a high quality finished product. 

Vietnam currently has no fishing vssels with on-board processing capa­
bilities. The Japanese traders feel that, should Vietnmn obtain this type of 
capability, export demand for fish paste and cake quite possibly could make 
the product a viable economic opportunity. Importers also indicated that 
several of the species discussed above, which seem to be in plentiful supply in 
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Vietnam, make good raw material for cake and paste. They include lizzard fish, 
sharp toothed eel, sea eel, white drum, and black and yellow croaker.
 

Grouper and Reef Cod 

The grouper and reef cod were not familiar to importers interviewed, thus
 
market potential could not be ascertained at the time.
 

THE JAPANESE BUSINESS CLIV.ATE 

One overriding factor characterizes Japan's business climate; close 
economic cooperation between the private economy and the state in regard to the 
realization of the state's economic policy, which is aligned to balanced growth
throughout the entire economy. Capital spending, both in quantitative and 
qualitative terms, plays a primary role in the growth of any economy. In Japan 
the volume of capital spending is far above the international average. Since 
1960 it has acccunted for more than 30 percent of the gross national product 
(Table 16). 

Table 16.--Expenditure categories of Japan's gross national product 

Category : 1955 1960 1965 1970 

Percent--------------------

Personal consumption 
expenditures ................... :. 60.7 55.9 56.8 51.3 

Government purchases of goods 
and services .................. : 10.6 8.8 9.3 8.3 

Gross private domestic 
investment .................... . 26.1 35.2 32.7 39.2 

Exports of goods and services...: 11.6 11.1 11.2 11.8 

imports of goods and services...: 9.0 11.0 10.0 10.6 
(subtracted from total) 

100.0 100.0 100.0 100.0 
----------------- Billion dollars--------------

Actual gross national product... 24.6 45.0 90.7 204.8 

Source: "Japan, Dynamic Force in the Industrial World," q. cit., pp. 3 and 7. 
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Table 16 points up the considerable portion of Japan's GNP used for

capital projects. These projects were concentrated primarily in the productive
sectors of the private economy until the end of the 1960's. The share of in­
vestments which are productive in a more indirect way, i.e., those used 
 to
 
improve infrastructure, will undoubtedly increase in the future.
 

Another outstanding feature of Japan's economic situation is the strong

propensity to save. It amounts to no less 
 than 30 percent of disposable per­
sonal income. 
 Another unique feature in Japan is the "expansion oriented"
 
system of financing. It is based on an extensive use of credit that 
surpasses 
even the most unrestrained practices in Western economies. This means that 
banks play a major role in any growth strategy. 

Several other characteristics of Japanese business practice deserve
 
attention, as they relate directly to trade policies. Tirre is a unique re­
lationship in Japan between the business world and the 
 state. Thme private
 
economy does not basically regard the state as a meddler, a rival, or an
 
impediment to business. Un the contrary, the state is regarded as a partner

which embodies authority of higher rank, demanding loyalty and respect. It 
generally receives both. In fact, the nation's economic policy re lies on this
partnership to such an extent that business policy is almost identical with
 
national economic policy.
 

The will of the state sets certain limits to economic liberalism in Japan.
Consequently, the conduct of individual enterprises is determined as much by

the overall interests of the natior, as by the profit motive, by tWe need to
 
consoliuate or expand the firm's sales 
volume, or Uy e'mer priVaLt Lves. 

Nowhere is this phenomenon more evident tihan in international t rade. Com­
plex tariff regulations; regional, global, and firm import quotas by product
species; assigning, dividing, and trading quotas and quota basis; etc., are all 
normal, accepted ways of , Iha;doing busine It. historicaily been Lhi.s; way ill 
Japanese business, and old behavior patterns are slow to change in this regard. 

A final characteristic underpins much of what has been explained above. 
The Japanese employee is extremely loyal to his employer; his employer, in 
turn, is extremely loyal to his government and its policies. elise loyalties
influence the rigidness with which policies are adie red to, and also explain
Japanese buying behavior, which is habitual and very slow to change. 

TRADE POLICY AND THE FISH INDUSTRY 

Japan has been altering her foreign trade policy after becoming interested 
in a liberal international trade system. Ibis interest rtsulted from Japan's
strong dependence on other nations for raw materials as well as er imnc reas inmg
dependence on exports for domestic economic growth. Japan reluctantly came to 
the conclusion that, in order to expand external trade, she must he prepared 
to liberalize her trade with other nations. 
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Liberalization really dates from 1960 when Japan began eliminating some of
the restrictions in her import policy. 
 In 1963 Japan decided to accept

Articles 2 and 11 of the General Agreement on Tariffs and Trade (GATT). By

the end of 1972 there were still a number of tariff categories based on the

Brussels nomenclature which had not yet been 
 released or liberalized. The list
included 28 agricultural and 12 industrial items (various fish types included).
Early in 1973 the list was cut from 40 to 33 items, and tariffs were reduced to 
80 percent of their 1972 amounts. 

However, in Japan, as in most other developed nations, agriculture and
 
fisheries find a protector in government. Rigid, "protectionistic" barriers
 
against "unfair" competition from foreign imports have much political appeal.

This is certainly the case for fish imports. Complex sets of import quota
restrictions apply to several of the major fish species, as has already been dis­
cussed . 

MODIFICATION OF QUOTAS 

The .iinistry of international Trade and Industry officials indicated

that quotas for a particular species of fish are modified from time to time,

and are not always tied to the semiannual, historically-based demand and supply
forecast and allocation method. This they termed "irregular quota modification." 
Presumably, such modifications are made only in response to changes in basic
governmental policy regarding importation of a given species from a given
 
country by a particular association member firm.
 

A case in point is the recent announcement by Taiyo Gyogyo and Ataka
 
and Co., Ltd., 
two of Japan's largest firms, that they have submitted a
 
5-year fisheries development plan centered around shrimp trawling in the Gulf
 
of Tonkin. 
 The plan includes investment in on-shore processing and distribu­
tion facilities in North Vietnam. While shrimp and prawn 
 are currently not
under a quota, additional fish species that are under quota may be caught in

this nuu.type of development. If the companies 
decide to export these to Japan,

they might appeal through their association for added quota if they do not have 
an unused portion of their own or cannot get one assigned from another firm. 

The important point for the Vietnam industry to remember is that one does 
not simply sell fish products on the open market in Japan, no matter how good
the quality of the product, or how competitive its price. For those species
under quota, a firm must first locate an importer or trading company with an
unfilled quota for that species of fish, then negotiate a contract. The
Japanese firm may then obtain the necessary government authoizations to effect 
completion of the business transaction. 

BUSINESS PIRACTICES PREFERRED JAPANESEBY IMPORTING FIRMS 

A firm wishing to export fish or fish products to Japan, whether the
species is or is not under a quota, must first negotiate any transaction through 
a licensed Japanese importer.
 

37 



Japanese importing firms prefer to deal with exporting firms from 
developing countries by engaging in joint capital ventures. 
 There are other 
methods of doing business, described below, but the joint capital venture is

sought out and promoted by the Japanese domestic trading company. 
 Advantages

and disadvantages accrue to both parties 
in any contractual arrangement. They

should be analyzed carefully by a potential exporting firm.
 

An overview of Japan's fish importing philosophy is given in 
a recent

Japan Marine Importers' ssociation publication.2/ Most of the following

material has 
 been extracted from that thorough publication. While this infor­
mation relates directly to shrimp and prawn, it is also applicable to other fish 
products.
 

There were nearly 70 fish importing companies in Japan in 1970; 25 of

these imported shrimp and prawn, 
 but only seven were regarded as major importers
of the species. Two basic purchase methods were used by the shrimp and prawn

importers: 1) cash purchasing, i.e., purchases made over 
 a relatively short
period of time, and 2) "tied" development assistance pu'rchasing over the long­
term where the supplying country is offered financial and technical aid.
 

Cash Purchasing 

Except for countries such as the Peoples' Republic of China or Russia
 
where prices are fixed by government 
 fiat, the usual purchasing arrangement is
 an offer made directly from the Japanese importing firm as a cash price or a
price for a specified future delivery 
 date. Occasionally, a Japanese importing

firm, seeking security in their purchased supply, will grant short-term
 
financing or will pay an advance against future delivery. Some of the importers'associations send technicians to the exporting country to offer short-term

(1 or 2 months) technical assistance. The primary emphasis in such 
 assistance
 
is to help the exporting firms ilrprove their processing methods and to standard­
ize grading procedures.
 

When this buying method is used, the product normally carries the br-aid 
name of the firm exporting to Japan. However, if financial or technical
assistance is given, it is common to ship a standardized product under the 
Japanese importer's brand name.
 

Tied Purchasing
 

Three types of "tied" development assistance are practiced by Japanese
importing firms; all are characterized as joint capital verit,u'x.:;. The three 
types are: 1) investment in fishing boats, motors, gear, refrigeration, andon-board processing equipment, coupled with assistance from experienced masters 
and fishing crew and perhaps financing and construction of shore facilities,
particularly refrigerated storage and modern processing plants; 2) investment
in shore facilities only, particularly handling, processing, and storage equip­
ment; and 3) financial aid and technical assistance only.
 

2/ "Reference Material from the Second Frozen Shrimp Seminar," Japan
Marine Importers' Association, Tokyo, Japan, 1969.
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These are growing very rapidly in the Japanese fisheries importing system.
 
One study estimated that 30 percent of Japan's shrimp imports in 1969 were
 
purchased through 
 some form of joint venture in the exporting country. This
 
was estimated to grow to where 70 percent of the 1980 shrimp imports will be
 
under this arrangement. 

The advantages of "tied" development assistance for the Japanese importing

firms are several. Quality of the products can be improved at the source and
 
maintained to the point of consumption. The cost of the product is reduced
 
because of superior technology and economies of scale, thus saving foreign

exchange and keeping profits "at home" in Japan. Flexibility in buying is
 
facilitated; supplies and deliveries can be managed according to Japanese
domestic needs. A firm can establish its own brand name and maintain its 
image. The exporting country becomes a market for Japanese goods when Japan gives
financial aid or establishes a joint venture (i.e. , reciprocity agreements can 
be negotiated). 4ew fishing grounds can be penetrated more easily and supplies 
of raw products guaranteed. 

The percentage of Japanese versus local capital invested in joint venture 
shrimp agreements is shown in Table 17. The present joint-capital venture law
 
in the iepublic of Vietnam requires 
 that 51 percent ownership be by Vietnamese. 

Table 17.--Ratios of Japanese and local capital invested in shrimp joint venture 
enterprises, 1969 

Venture . Japanese Local 
partner : capital investment : capital investment 

-----------------------.--------------

Indonesia ................. ..... 100.0 
 0.0
 
Indonesia ................. .... 90.0 
 10.0 
Indonesia .................. 80.0 
 20.0 
Thailand .................. ...... 66.6 33.4 
Africa .................... :60.4..... 39.6 
Tanzania ................. 50.0 50.0 
Cuatemala .................. . 49.0 51.0 
'lalagasy iepublic ........ 48.7 51.3
 
New .iealand ................ . . 24.5 
 75.5
 
Australia ................. .... 80.0 
 20.0
 
ustralia ................. .... 55.0 
 45.0
 

Australia ................... . 49.0 51.0
 

Source. "Reference dlaterial from the Second Frozen Shrimp Seminar," 
o. cit., p. 50. 

A final indication of the effect of Japanese joint venture activity on 
exporting countries' supplies of shrimp for exportation is shown by the data 
in Table 18. The number of firms in each country exporting shrimp to Japan is 
shown, followed by the total quantity of shrimp exported by those firms in 1969 
and the quantity sent to Japan. 
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Table 18.--Number of firms exporting shrimp to Japan by selected countries in
 
Asia, total quantity exported and quantity destined for Japan, 1969
 

: Number of : Quantity exported

Country exporting firms Total : To Japan
 

--------------letric tons-------------

Pakistan .............. 50 3,450 2,646
 
Iran .................. 1 708 708
 
Thailand .............. 2 6,509 6,395
 
Singapore ............. 1 132 132
 
Malaysia ............... 7 1,651 1,651
 
Sabah ................. 5 1,319 1,076
 
India ....................... 45 8,783 2,864
 
Philippines ........... 5 99 
 99 
Indonesia .............. 12 2,604 2,604 

Total ............... 128 25,255 18,175
 

Percent of total .....--
 71.9
 

Source: "Reference aterial from the Second Frozen Shrimp Seminar," 
op. cit., p. 50. 

Often the joint capital venture looks attractive to a developing country, 
since needed equipment., technology, and financing of facilities are usually 
involved in the venture. These are assets which the developed partner has and 
is willing to share with the dev,'loping partner in return for control of the 
latter's raw material resource. The technical assistance provided be,.jrds 
particularly important in a case such as tme Japanese market where sanitation 
regulations, import quota considerations, and other import licensing and 
facilitating functions can best be handled by the Japanese partner. 

An important consideration, however, is that. once a joint venture is agreed 
to and implemented, the developing country's raw material is "locked in" for 
export to the partner's country. There is less flexibility for selling on the 
world market if prices or conditions are temporarily unfavorable in thme 
developed country that supplied the capital for the joint venture. 

In a contractual arrangement with an associate company from the importing 
country, it is helpful to have ownership and decisionmaking remain Under control 
of the developing country's exporting firm. That way, the exporting firm is free 
to negotiate more favorable contract terms at the end of any contractual period, 
either with his associate firm in the importing country or with other finns in 
that or other importing countries. 
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IMPORT TARIFFS AND QUOTAS FOR SELECTED FISH PRODUCTS
 

A few examples of import tariffs and quotas for specific products will 
point up the complexity of the Japanese system. 

CUTTLEFISH
 

The basic ad valorem general tariff on fresh, chilled, or frozen cuttlefish 
imports was 10 percent in 1972 but was reduced to 8 percent in mid-1973. Import
quota restrictions still effectively limit competition in cuttlefish trade,
however. For example, tile total import quota for cuttlefish in 1973 was
established at 23,800 metric tons. 
 This includes fresh, chilled, and frozen

products as well as processed products (i.e., dried, canned, salted, etc.).
 

Assume for purposes of explanation that the 1974 import quota for fresh,

chilled, or frozen cuttlefish has been established by the governmental andimporting entities at 25,000 M.T. How will this quota be divided? 
 In actuality,

there are no "official" guidelines published; there is no formula available forinspection by the public or by an interested "outside party." Quotas are
established by private negotiations betwee i the Japanese parties having businessinterests involving that coimodity and the respective government officials who
interpret economic, domestic, and foreign policy. 

In fact, most of the cuttlefish to be imported by Japan in 1974 will comefrom a selected few countries and be handled by a limited number of Japanese trad­
ing firms. This has been agreed to and will be enforced. The arrangement is based
on some historic data, but in effect is 
more closely tied to domestic policy

considerations. 
 Included may be considerations such as bilateral trade agree­
ments existing between Japan and the exporting countries; reciprocity arrange­ments; protection of domestic fishery firms, including their joint capital
ventures in the exporting country; sea 
freight shipping contracts in force;
 
and others.
 

SQUID
 

The total import quota for squid in 1972 was 9,000 M.T. The quota might
have been divided as follows: 

4,000 N.T. allocated to importers,
 
4,000 M.T. allocated to four major squid processing firms, and 
1,000 1.T. allocated to Japanese companies having fishery joint


capital ventures overseas.
 

The allocations are then further subdivided. The 4,000 M.T. allocated to
the four major processing firms might be reallocated as follows: 
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Japan Squid Processors' Association - 1,400 M.T.
 
Japan Marine Processors' Association- 1,300 M.T.
 
Japan Farmers' Cooperative Association - 900 £l.T.
 
Japan Canners' Association - 400 :;.T.
 

4,000 M.T.
 

By private agreements, the quotas are allocated to individual finns within 
a given association; this information is not made public, but is agreed to by 
the association officers, the Fisheries Agency of the Ministry of Agriculture 
and Forestry, and the Miinistry of International Trade and Industry. Individual 
company quotas can be traded, purchased, and/or reassigned. If one company has 
an unfilled quota assigned, a second company can ask it to import under that 
quota to fill the second company's contract. Again, information of this type is 
held in strict confidence and is ver- difficult to obtain. We assume that. 
the Japan Ainistry of International Trade and Ildustry has the power to 
reassign quotas among asscciations if they remain unfilled in a given semi­
annual period also, but we have no factual proof to substantiate the hypothosis. 

Tf ANSPORTATION AND IIPORT COSTS 

Four shipping companies, three Japanese and one from lolland, control all 
ocean transportation from Saigon to Japan. The three Japanese lines mutually 
agree on charges and arrange a common schedule so that two Japanese freighters 
dock at Saigon each month. One of the companies, Kawasaki Lines, maintains a 
one-man clearing office in Saigon.
 

Vietnam, due to the war, has not been included in the standard freight con­
ference, thus published export rates are not available and rates must be 
negotiated. The only recent exports to Japan of any significance involve scrap 
metal and shrimp. The charge for frozen shrimp by the tLhree cooperating Japanese 
lines is $61.70 per I.T. ("free in and out," or f.i.o.) plus a 10 perccnt .Aur­
cnarge for war risk. Under f.i.o., tie importer pays the additional cost of 
handling, loading, and unloading. The comparable rate for reefer storage 
(temperature maintained at 35-400 F) is $42.60 per N.T. (f.i.o.) pius the 
surcharge, and for dried shrimp, ,24 per cubic meter of space plus the surcharge. 
These rates have been in effect since August 1, 1971, and apply to all major 
Japanese ports. 

Interviews with the shipping companies revealed that rates may be increased 
by about 10 percent in the next year. They also indicated that the 10 percent 
war risk surcharge will soon be dropped, but replaced with a 10-14 percent 
currency surcharge in anticipation of an upward revaluation of the yen. 'Lhe 
revaluation of the yen occurred while the !1oPA/tID/Vietnamese team was in Japan 
in February 1973. The shipping companies' executives noted that tme rates 
from Vietnam were relatively high, but that there had been very little export 
traffic and, consequently, costs would be high. One company indicated a 
"political" rate structure might be developed for Vietnam to encourage trade 
and make Vietnamese produc ts more competit ive in .Japanese markets. 
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Air freight rates have not been established for marine products from 
Saigon to Japan. Both Air Vietnam and China Airline quoted the same "general 
cargo" rate that is applicable in the absence of specific rates. There is a 
miniwum charge of 010.18 per shipment. For shipments under 45 kg., the rate 
is $2.04 per kg.; for larger shipments it is $1.53 per kg. 

Additional importation costs will be incurred in Japan. The cost categories 
and applicable charges for marine products are: 

1. 	 Insurance--varies from 0.3 to 0.5 percent of c.a.f. (cost and freight) value. 

2. 	 Import duty (tariff)--4 to 8 percent of the c.i.f . value on most marine 
spcies. 

3. 	 Interest on investment (optional)--Japanese bank rates are currently 2.3 
percent for 120 days. 

4. 	 Letter of credil charge (optional)--0.25 percent. 

5. 	 Handling goods at the customs office--about $37.40 per :.T. This is a 
shipper's handling fee and includes off-loading from the ship, putting the 
goods tirough customs, and placing them in the warehouse. 

Un. iladndling in and out of refrigerator (optional)--between *3.85 and $6.00 
tvr >'.T. 

7. 	 Storage in the refrigerator (optional)--about $5.00 to $5.07 per M.T. for 
2 weeks. 

As noted above, some of these costs are optional, depending upon the 
services required. 

TYP ICAL JAPANESE lA1\K1'INC ,h'Mi(WINS FOR IMIPITFD iLAR-INE PRODUCTS 

A number of interviews were held with importers, traders, and wholesalers 
relative to the usual mark-ups and marketing margins for imported marine pro­
ducts in Japan. The following i.:fcrmation probably covers all but a few 
'nucialized items or situations in normal trading. 

A: 	 Cost-insurance-freight price (c.i.f.) at the Japan port plus duty 
and customs clearanuc charge. 

A. 	A x (from 10 to 2 'ercent.) for importers. 

C: 	 B x (from 20 to 30 percent) for five big wholesalers. 

); 	C x (from' 20 to 60 pe rent.) for secondary wholesalers and dealers 
oumt.side the fish markt. 
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APPENDIX A.--THE STANDARD FOR PRAWN SHIPILEiNTS ILTO JAPAA J-i 

(Scope) 
1. 	 This stand. rd shall apply to frozen (I) shrimps (prawns) with shell and frozen 

headless st rimps (prawns) with shell imported to Japan. 

*1: 	 Term "frozen" is taken to include such terms as "deep-frozen" and "quick 
frozer" 

(Standard) 
2. 	 The standa *d for imported frozen shrimps (prawns) with shell shall be as follows: 

Items 	 IRequirements 

Quality requirement 	 Marked result under the provisions of marking 
specification shall be above average of 3. 0 mark 
and in no single provision there shall be I marK. 

Temperatur e 	 The temperature shall be below (-10)°C at the 
internal centre of the product. 

Net Weight 	 The net weight of the product shall not be less than 
the labelled one. 

Packaging rmaterials 	 Packaging materials shial! he hvgienic and strong. 
enough to protcl i the prodlict from any of the 
damages causea bY external force. 

Labelling 	 The labelling shall he true and correct to represent
the iiaine and nature of the product. 

Extraneous substance 	 There shall be no extraneous substance both sur­
face and inside the product. 

Freshlness 	 The product shall nut be decomposed. In the case 
that is impossible to judge the freshness only by 
sensory assesmient, a series of chemical exami­
nation are conducted bv the inettiod specified iin 
followinl I In this case, volatile basic mtro.en 
(yB-N) content of the sample shall be below 30 rag. 
per 100 g. 

Bacteria plate count 	 Below 100, 000 per Ig.of the sample by the method 
specified in following 1. 

E. 	 coli M. P. N. Negative per 100 g. of the sanple by the method 
specified in following 1. 

Size rhe size of shrimps (prawns) shall conform to the 
size aw.sortment labelled or contracted. 

1/ Japan i,,arine Products Importers ,issociation, Tokyo, Japan, 1970. 
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1. Determinations of volatile basic nitrogen content, bacteria plate count and E. 
oli NI. P. N. are made respectively hy the following methods. 

(a) Volatile hasic nitrogen (VB-N): Edward conway's micro-diffusion method.
(b) Bacteria plate count: Standard plate count (SPC) method at 37 0 C. 
(c) E. coli 1%.P. N.: E. C. test method. 

2. Examination of the net weight is made as follows: 

(a) Thawing: A block of the sample is put'in a bag made of water-proof materi­
al such as polyethylene film. The bag is soaked in flowing or 
still potable water until each of the individual shrimps (prawns) 
can be easily separated from the block. 

(b) Weighing: The bag is emptied on to a sieve with mesh appropriate to the 
size of shrimps (prawns). After draining for about 2 Minutes 
weigh the sieve. The temperature of tile internal centre of the 
product just before and after thawing, the temperature of the 
thawing water and the duration of thawing shall be examined. 

3. Examination of the size assortment is made as follows: 
Weight a unit of 1 lb. ( 454 g. ) of shrimps (prawns) at random from the sample 
and examine: 

(a) The conformity of the number of shrimps (prawns) consist of I lb. to the 
contracted number. 

(b) The conformity of the weight of each of the individual shrimps (prawns) c.I­
sist of I lb. to the weight specified in table 1. 

Appendix table l.--Relationship between count 
of shrimp 
per pound and individual weight 

No. of shrimps per lb. Wt. of each shrimp 

10 
11 

or 
-

less 
15 

g. 43 
29 

or 
-

more 
43 

16 - 20 22 - 29 
21 - 25 18 - 22 
26 - 30 15 - 18 
31 - 35 13 - 15 
36 40 11 - 13 
41 - 50 9 - 11 
51 or more 9 or less 

3. Specification for marking 

P'rovisions Specificatinn for marking Mark
 

Appearance I. The shrimp (prawn), whole, which holds the 
original form without being split or broken. 
The shrimp (prawn), headless, which has the 
head part ("carapace" in technical term) com­
pletely removed, and holds the good form with­
out being split or broken. 5 
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2. 	 The shrimp (prawn), whole, which holds the 
fairly good form, or being slightly split or 
broken.
 

The shrimp (prawn), headless, has the head 
part ("carapace" ini technical term) almost 
completely removed, holds the fairly good form, 
or being slightly split or broken. 
According to the degree of the above mentioned 
defects. 4-3 

3. 	 The shrimp (prawn), whole, which does not hold 
the good form, or being split or broken. 

The shrimp (prawni), headless, which leaves a 
part of the head ("carapace" in technical term; 
unremoved, does not hold the good form, or 
being split or broken. 2 

4. 	 The shrimp (prawn), whole, which is deformed 
conspicuously, or being split or broken con­
spicuously. 

The shrimp (prawn), headless, which leaves 
the greater part of the head ("carapace" in 
technical term) unremoved, or being deformed, 
split of broken conspicuously. 

Colour 	 1. The shrimp (prawn), which keeps such colour as 
characteristic of particular species of shrimps 
(prawns) without any sign of the grayish white 
caused by dehydration, or other change of colour. 5 

2. 	 The shrimp (prawn) which keeps the fairly good 
colours or gives the slight sign of the grayish 
white caused by dehydration, or other change 
of colour. 

According to the degree of the above mentioned 
defects. 4-3 

3. 	 The shrimp (prawn) which does not keep the 
good colour, or gives the sign of the grayish 
white caused by dehydration, or other change 
of colour. 

The shrimp (prawn) which possesses dark 
colour in the tail part. 2 

4. 	 The shrimp (prawn) which is discoloured con­
spicuously, or gives conspicuous sign of the 
grayish white caused by dehydration, or other 
change of colour. 

Flavour and 	 1, The shrimp (prawn) which keeps the good original 
odour 	 flavour, being free frLnm such odours as of hydro­

gen sulphide, ammonia, trimethylamine or any 
other else that is not characteristic of particular 
species of shrimps 	(prawns). 5 
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2. 	 The shrimp (prawn) which kt.eps the fairly good
rlavour, or almost being free from such odours 
as of hydrogen sulphide, ammonia, trimethyl­
amine or any other else that is not characteristic 
of particular species of shrimps (prawns). 

According to the degree of the above mentioned 
defects. 4-3 

3. 	 The shrimp (prawn) which does not keep the 
good flavour, or gives such odours as of 
hydrogen sulphide, ammonia, trimethylamine 
or any other else that is not characteristic of 
particular species of shrimps (prawns). 2 

4. 	 The shrimp (prawn) which keeps hardly any 
flavour, or gives conspicuously such odours as 
of hydrogen sulphide, ammonia, trimethylamine 
or any other else that is not characteristic of 
particular species of shrimps (prawns). 

Tissue or 1. The shrimp (prawn) which is reasonably tight
 
texture 
 and elastic in its tissue without any sign of the 

sponge-like or other abnormal tissue that is not 
characteristic of particular species of shrimps 
(prawns). 5 

2. 	 The shrimp (prawn) which is fairly tight and 
elastic in its tissue, or gives slight sign of the 
sponge-like or other abnormal tissue that is 
not characteristic of particular species of 
shrimps (prawns). 

According to the degree of the above mentioned 
defects. 4-3 

3. 	 The shrimp (prawn) which lacks the reasonable 
or fair tightness and elasticity in its tissue, or 
gives sign of the sponge-like or other abnormal 
tissue that is not characteristic of particular 
species of shrimps (prawns). 2 

4. 	 The shrimp (prawn) which is too soft in its 
tissue, or gives conspicuous sign of the sponge­
like or other abnormal tissue that is not 
characteristic of particular species of shrimps 
(prawns). 

Uniformity 1. 	 The block of shrimps (prawns) which does not 
mix any different species or "softshell" caused 
by exuviation. 5 

2. 	 The block of shrimps (prawns) which mixes hardly 
any different species or "softshell" caused by 
exuviation. 
According to the mixed degree of the different 
species or "softshell". 4-3 
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3. The block of shrimps (prawns) which mixes 
different species or "softshell" caused by 
exuviation. 2 

4. 	 The block of shrimps (prawnis) which mixes 
different species or "suftshell" caused by 
exuviation conspicuously. 1 

Undesirable I. The block of shrimps (prawns) which is free 
substances 	 from the splintered shell, spines, legs, or any 

other undesirable suhstances separated from 
the body of the shrimps (prawns). 5 

2. 	 The block of shrimps (prawns) which is fairly 
free front the splintered shell, spines, legs, 
or any other undesirable substances separated 
from the body of the shrimps (prawns). 

According to the mixed degree of the above 
mentioned undesirable substances. 4-3 

3. 	 The block of shrimps (prawns) which contains 
the splintered shell, spines, letgs, or any other 
undesirable substances separated from the body 
of the shrimps (prawns). 2 

4. 	 The block of shrimps (prawns) which contains the 

splintered shell, spines, legs, or any other un­
desirable substances separated from the body 
of the shrimp (prawns), conspicuously. I 

Glaze 1. The glaze' is clean, and thick and even enough 

(in case that to prevent dehydraitio,. 5 
such packagings 2. The glaze is clean, and fairly thick and even. 
as will insure 
against de- According to the degree of the above mentioned 

hydration are glazed conditions. 4-3 

used, the glaze 3. The glaze is clean, hut there is an area without 
will not be glaze on the surface of the block. 2 

necessary) 4. The glate is not clean, or there is hardly any 

area gla.,ed on the ,urface of the block. I 

(Sampling and inspection) 

4. 	 The inspection is conduc-ted under the l)ro'isions of niarki ou specificatiln, basing 
upon the sanples %hich are draw:n at randomn at the under--pcified sampling 

rates in proportionr of the sizes of lots which undergo the inslpectionI . 

Any single unit of the sarnple ( 2) shall be regarded as defective if the unit does 
not meet the quality rcquirenient speceii'ed in tlre standard (2). :ad any iut shall 
be classified as "passed" if delfective unit cuourt does not exceed the count spe­
cified in tho'column A (1passed) or tile followirg score table! arnd there is no major 
defect ie.g. The temperature, The labelling, rhe extraneous substance ard Tile 
freshness) in the sample. 

* 2 : A slnqjle unit of the sample is taken to the mirrimum package in tire sample. 
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Appendix table 2.--Shrimp table for judgement (in case the weight of
 
a unit is more than 1 kilogram)
 

Size of lot, Count of samples Count of defective unit for judgement 
A (passed) B (defective) 

1 - 10 All 0 2
11 - 100 10 1 2 

101 - 500 15 1 2
501 - 1,000 25 2

'1,001 - 5,000 35 
3 

3 4
 
More than 5,001 50 
 4 5 

Appendix table 3.-- Shrimp table for judgement (in case the weight 
of a unit is below 1 kilogram)
 

Size of lot Count of samples Count of defective unit for judgement 

A (passed) B (defective) 
35 - 1,000 35 3 4

1,001 - 5,000 50 4 5

5,001 - 10,000 75 
 6 7 
10,001 - 20,000 110 8 9 
20,001 - 50,000 150 10 11More tlian 50,001 225 14 15 

hq
 



APPENDIX B.--SELECTED JAPANESE FISH DEIAND RELATIONSHIPS 

The estimates of projected Japanese demand for marine products by 1980,

(Appendix Table 4), were compiled 
as the result of the multiple regression

analysis summarized in Appendix Table 5. 
This analysis also indicates '.2veral

important relationships between demand for various 
types of marine products,
 
per capita consumption expenditure, and the prices of 
the products.
 

Since the regression equations arc expressed in logarithmic forme, tihe
 
coefficients of the expenditure and price variables represent elasticitit.s of
demand with respect to consumption expenditure and price. For example,

coefficient of elasticity of 

tle
 
demand with respect to consumption expenditure


for medium and high quality 
fresh fish is 0.919, while the cofficien ut of
elasticity of demand with respect to price is -1.166. These coefficients
 
are of interest to Vietnam because 
 they i udi('aLtL t.iC digrL' to which the

Japanese demand for these products will b. inf I 
 ,iltd by changes in cons ump­
tion expenditure and prices of the products. 

Thus, 
a 10 percent increase in per capita consumption expenditure will
 
imply a 9.19 percent increase in the demand for mediuim and high quality fresh

fish. Similarly, a 10 percent decrease 
in the prices of these products will
 
imply an 11.66 percent increase in quantities of fish demanded.
 

The elasticity of demand with 
respect to consumption XpeciLitur,, is

particularly imporLa-nt 
 in determining trends in Japanese demand. Cr ow[0h
in per capita consumption expenditure is 
more closely related to growth in
 
per capita income than it is 
to any other variable. ''T well-founded
 
expectation that growth in Japanese per capita income, will 
contiuIe to be

substantial indicates further expansion in the Japanese market for marine 
products.
 

Appendix table 4 .-- Japan: Estimates of projected
demand for marine products, 1980 

Commodity Demand Production Imports 

- ---------- Thousand meLtric toils. 

Higher quality fish and 
shellfish, edible ........ 3,363 2,587 976 

Other fish and shellfish...: 9,386 7,859 1,527
 
Edible ................... 
 5,762 5,098

Non-Edible ................ 3,624 2,761 

664
 
863
 

Total ...................... 
:. 12,949 10,446 
 2,503
 

Seaweed .................... 
 778 754 24
 

GRAND TOTAl................. 
:. 13,727 11,200 2,527
 

SOURCE: J' ,,e; " heri; A:; L;ociat i.ori ,,ihui,-on irnsr.areh Co viltir :,
 

June, 1972.
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Appendix table 5.--Japan: Regression equations used in projections
 
of demand for marine products
 

IYducttftJicti 	 [)cmnd n . :Years i n
• 	 :data b~asL 

Fresh Products 

Il scnools ......... Log Q = 3.327 - 0.150 log Y - 0.354 log P 0.816 '55 - '70 

MeditLU F&high 
quality ........... : Log Q = 3.899 + 0.919 log Y - 1.166 log P 0.867 '55 - '70 

Shellfish .......... Log Q = 0.103 + 0.554 log Y 0.732 '63 - '70 

Sal ted, dried 

Mleditui and high

quality.......... : Log Q = 0.346 
 + 0.837 log Y - 0.218 log P 0.941 '55 - '70 

Others ............. : Log Q = 3.550 + 0.147 log Y - 0.539 log P 0.631
 

Paste ................ : Log Q = 3.147 + 0.857 log Y - 0.9245 log P 0.989 163 - '70
 

Canned 	............... : Log Q = 11.197 + 0.551 log Y - 3.043 log P 0.518 '55 
 - '70 

NOTE: 	 Y = Per Capita Consuiiption Expenditure. 
P = Price. 
Q = Quantity demanded. 
R = Coefficient of correlation. 

SOJ]CE: ,IpuLeCe ij.. A cj:oitlion, Distribution Research Committee, June 1972. 
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APPENDIX C.--IMPORT AND EXPORT STATISTICS
 

FOR JAPANESE FISH AND FISH PRODUCTS,
 

1967-1972
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Aooendix table ..--Jaodo: Ouaitity and valut of marine product imports, l9L7-Ih72
 

Quantity Value
Commoditv : 

1967 1968 1969 19-0 
 1971 1972 1967 1968 1969 1970 1971 1972
 

---------------- Metric tons - --------------------- ---- Thousand dollars ..---.-------- -
Wnale meat, fresh, 
chilled, frozen........ :28,564 11,158 12,539 15,396 17,837 18,277 7,467 2,106 2,445 3,816 5,517 o,33.


Jellyfish, dried salted
 
- smoked ................ 6.398 2,816 2,647 3,901 4,686 
 5,331 3,436 2,020 4,068 7,793 6,73 7,i21 
Sea-urchins roe, dried, 

salted, smoked ........ 1,446 1,009 875 963 1,430 1,059 1,731 1,326 1,237 1,582 2,54, 2,992
 
Trepang, jellyfish, or
 

sea-urchin (including
 
roes) prepared,
 
preserved ............. 5 5 16 15 19 20 
 7 7 23 33


Aquarium fish .......... 1.14 106 105 76 61 
 50 2,583 3,409 3,648 3,128 2,o.: 2,432
 
Fry for fish culture
 

(e.xcluding aquariumi
 
fish) ....................
 1 3 61 132 318 214 11 65 1,884 6,076 S,132 9,213
Live roes of herring, cod.

scad, ........... : ---1/ --- 1..--- ---
 .
 0
 

Other live fish .......... : 2,296 2,540 2,607 3,980 6,273 9,640 
 999 1,322 2,015 6,610 11,1S2 23,795

Skipjack & bonito, fresh,:
 

crilled, frozen ........ 
 16,184 2/ 28,964 1/ 34,970 1/ 5,329 17,597 5,958 5,793 10,638 13,782 1,488 1,131
!,990
 
Yellowtail, fresn, ­
chilled, frozen ........ .. 469 1,382 1,752 1,451 574 856 357 
 754 1,242 1,153 S51 920
 

Herring, fresh, chilled,
 
frozen .......... ...... :3,372 4,277 7.833 6,646 
 5,033 7,621 552 717 1,478 1,454 1,4SO 3,355
 

Salmon, fresn, chilled,
 
frozen ............... :.1,483 2,232 8,378 5,213 
 5,686 2,224 1,165 2,023 10,497 5,530 n,80s ;,283


Spanish mackerel, fresh,
 
chilled, frozen .......
 : 9,417 8,605 9,740 7,315 8,963 10,326 4,043 3,763 3,773 
 3,356 ,q)PAl 7,277
 

Common sea bass, fresh,
 
chilled, frozen ........ N101 213 233 327 129 
 81 29 42 45 63 28 23
 

Hairtail, fresh, chilled,:
 
frozen ................... 4,605 2,309 3,327 979 
 959 1,251 887 450 925 251
 

I/ Dash indicates no entry for tne year. It is possible tiiat tue commodity is grouped under a different entry. 
2/ Includes skipjack, bonito, albacore and all species of tuna.
 
SOURCE: Japan: Exports and Imports, 1967-1972, Japan Tariff Association. Continued-­



Japan: Quantity and value of marine product imports, 
1967-1972--Continued 

Quantity Value 
Comc.dity 

1967 1968 1969 
1 
1970 1971 : 1972 : 1967 1968 1969 1970 : 1971 1972 

- -.-- letric tons ------- ----- --------- -- Thousand dollars .---.-.-------.-

Croakers. fresh, chilled, 
frozen ................. 1,73 1,9 2,3 .43 1,0S 7 52 1.060 1,31 2,177 

Sea breamns, 
chilled, 

fresh, 
frozen ........ 1,356 1,Th 2,2 ,' ,21 3,S- Sl(: 3' 701.1,,S81o1,30 3,165 

Cod, scad, etc. , frozen, : 
cnilled, frozen ........ : ..... S I I:,ss --- --- --- . 1,060 

Albacore, fresh, chilled, - ,3" 1,W 43 .... ,:3', 441 
frozen .................. : --- - -

Yello ,fin tuna, fresh, 
cn liled, frozen ......... : ..- , .' . .... 

4
,149 ,!72 8,426 

Bluefin tuna, fresh, 
chiled, frozen ..........--- --- --- 2o', 'I.3 1,,2 

£ Other tuna, fresn, 
cnilled, frozen ..... .... .,151 1'9 -­ - 4 ,9--2 13,290 

Sworcfish. fresn, cnilled: 
frozen ................... --- --- ,23 I:;13, 3 13, 31 --- 7,705 ,,9j 8,817 

Snar., fresn, cnilled, 
frozen .................. I ,,**-'4 --- 74'7 524 

Hard roes of coa, nerring 
tresn, cnilled. frozen.. --- --- . i,-14 1,9 

- 1,30 --- --- . 913 1,207 1,2.9 
Otner fisn, fr-esri, 

cnilled, frozen ......... ,30S 221,076 2,9 7 1i.0 "1 19,uS , I,, 3,620-". 5,890 0,226 3,772 12,38S 
Salmon roes, salted, 

ariec, smoked .............-
Cod roes, salted, dried, : ,-. 3,006 3,097 5,292 1.419 4,$2 7,504 1,990 1,254 17,790 20,924 25,319 

smokec .................. 
Herrina roes cn tne 

( 1,019 6119 295 28 722 77- 3SS 135 357 502 

tangles, salted, dried, 
srcekeJ ......................--- --- --- 2--- ---. 28J; 1, 58 946 

Other narC roes of 
nerring, salted, dried, 
smoked.................. .170 41S...' 595 7S, -,37S 1,51.e 1,7,,7 !,Sl" 2,301 3.b:- .6. 

Continued-­



Japan: Quantity ano value of rarine product iv;ports, 
1967-1972--Continued 

Co...odity ::o1967 :1968 : 
:u"antity

i169 : 171 1971 1972 : 167 : 19S 
Value 

1969 1970 1971 1972 

: ­ - ­ -: - 1 5 - - - - ­ - ­ -

Other fish roes, salted,
dried, smoked ............ .. 26 

Herring, salted, dried, 
smoked..........................---

Otner fisn, salted, dried : 1,372 
Otner fish, smoked ......... : . 16 
Snrimps, prawns, & lobster :

live ..................... : . 0 
Shrimps, prawns, & lobster 

fresh, cnilled, frozen...: 41,466 
Shrimps, prawns, & lobster 

salted, dried ............ :.157 
Cuttlefisn & squid, live,
fresh. cnilled, frozen...: 5,166 

Cuttlefisn, & squid, salted: 
dried ....................: 1,606 

Octopus, live, fresh,
chilled, frozen .......... ---.. 

Crau, live, fresh, chilled 
frozen ................... ---

Aaalone, live, fresh, 
chilled, frozen .......... ---:.. 

Hard clam, lIve, fresh,
frozen, chilled ........... ---

Hard clam, salted, dried ... ---

Scallops, fresn, chilled,
frozen ................... . ---

Otner crustacea & molluscs 
fresh, chilled, frozen...: 49,251 

Other crustacea & molluscs 
salted, dried............ 59 

20 

---
916 
12 

7 

35,204 

145 

8,503 

4 

. 

---

--­

---
---

---

44,348 

230 

. 5ktric 

40 

1,318 
1 

4 

4S,856 

190 

8,458 

---

36,236 

---

---
---

---

6,048 

240 

tons ... 

1,604 
638 
36 

80 

57,146 

143 

15,225 

2,213 

35,640 

897 

735 

5,612 
24 

i 

3,335 

130 

13 

0 
620 
3 

59 

79.874 

235 

21,330 

1,235 

64,445 

1,433 

622 

10,194 
6 

61 

6,069 

185 

138 

310 
691 
14 

59 

S8,120 

307 

27,844 

1,259 

63,930 

2,519 

1,050 

15,372 
94 

226 

8,100 

188 

27 IS 
2 

--- ---
520 755 
27 10 

1 32 

79,732 78,079 

70 63 

1,563 2,585 

1,317 1 

--- ---

--- ---

--- .---

--- ---
......---

--- ---

11,109 10,927 

57 194 

Tocusand 

63 

---
1,475 

2 

2.. 

121,748 

80 

3,328 

---

7,379 

---

---

---

2,758 

149 

dollars 

3n0 

3S 
654 
50 

356 

137,026 

152_ 

10,967 

3,046 

10,546 

840 

1,260 

2,612 
20 

19 

2,259 

67 

l ar......-

916 77 

0 2S2 
-2. 76s 
ii 41 

130 407 

212,350 296,761 

62 351 

15,892 21,273 

1,931 2,476 

33,120 32,885 

1,555 3,3S2 

1,386 3,064 

4,558 6,892 
7 162 

110 626 

4,850 7,936 

85 202 

. 
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Japan: Quantity and value of rarine product imports, 
1967-1972--Continued 

Quamt ity Value 
Coriod i tv 1 

1967 1968 1909 1970 : 1971 1972 1967 : 1968 1969 1970 1971 1972 

- -.-- - tric t-,-,------------- ------------- - ­ --- Tinu,.dij dcllars ..--.-.-------­

"Ikura".... .............. 
Caviar & substitutes ....... 

.. . 
3 

... 
:311 

---
.45 

77 
. % 

949 
49 

---931.. ---6,16 ---1.231
1 

6 4--, 828615 

Sardines, canned in oil ... --- --- los 15- 110 --- --- 239 2tI 176 
Other sardines, canned. : , 932 31,1 95 6 308 465 -'157 A 6 
Salmon, canned ............. : .. 1 28 . 2 l S 4 35 7 10 18 
;jackerel, canned : 4 3 ...... 2 3 3 
Hard roes of cod & nerring: 

canned.................. ............. . ..--- 2- 2fl 32 ......... 20 18 32 
Otner hard roes, canned...
Bonito, canned ............ 

--
--

---
---.. 

---
.... 

0 
--

2 
---............-­

....--- --- --- 1 

Otner fish, canned ........ : . 79 92 125 120 129 274 73 71 94 128 159 368 
Ottier nard roes, prepared.: 
Bonito, boiled & dried ....: 
Otner fisn preparations...: 

---
119 
17 

---
230 
9 

---
193 
56 

0 
(-21
121 

1,69S
215 

---

SS 
495 

---

186 
13 

---

332
9 

---

210 
148 

0 
731
469 

8 
2,090

491 

--­
991

1,148 
Abalone, canned ............ 
Ot'er crustacea & molluscs: 

--- --- 254 411 696 737 --- --- 416 797 1,846 2,356 

canned .... ............. : 4'.'-' .;,,7 7 ) 160 196 396 729 536 116 671 229 666 
Otner crust cen - -olluscs: 

smoked .................. 
Cuttlefisn, prLa3red, 

.... )4 - -­ 0 3 1 
excluding smoKec ........ : , 5.1 72 5 4,529 2,257 646 851 3,7426 4 1 

Otner crustacea & molluscs,: .. 6,S64 11,193 
prepare', excluding 
canned ..................Edible seawheeds, in A,:-.. 3, 23 -,513 7,32.1 ,9]6 1,329 1,659 1,434 2,225 4,069 5,902 
tHousands of siseets ........­

"Hiiki" seaweed ...........Other e ui uie seaweeds ...... 
Fist, m~eal anid flour ....... . -. 

_ 

- l 

-
1,,91, 5 
n " 0 

(3.,.X) 
,53S1$ 1 

1 - 9) 

(176,,,32) 

117"- 21B 
' , . 

I 1II'S) 
5953n0-

1 { -

(-11,593) 
1,911,317 

S,,, 

1,901 
3997,39 

1 , 1 

16,537 
3S366 

17,892 
453150 

8,607 
997568 

3,874 
1,914937 

2,535 
2,483603 

Wnale r~eP and f'ur....... ..... r!l f r-11:4-62 4 , S ,I.,
19,9i4 

13,:19 20,217 
------

16,442 18,581 
1,456 

4,099 
1,119 

10,779 
1,373 

Continued-­



Japan: Quantity and valuL of marine product imports, 
1967-I 972--Continued 

Con. od i.t 
Qiantity Value 

1967 1968 1969 : 79 1971 1972 1967 1968 1969 1970 1971 1972 

- ---- ----- Metric tons ------------- ----------- Thousand dollars -----------­

"bekko". .... ............. .. . . 
Tortoise shell ...... ...... : 0 
Coral ..................... .. . 23 
Sr.el 1 of pinctada maxima.. 3!; 
ShEll of pinctada 
margaritifera ........... :. 230 

Shell of tectus niloticus. 1,4:2 
Shell of tectus pyramis.. 25 
Other shells .............. .10,976 
Shell wastes ............. I I,
Fish wastes ............... 36 

1 
45 

241 

289 
1,47, 

1s3 
---

2 

;.43 

nr:; 
'222(0 

5,3363,099 
312 

3-
-I 

-199 

1-6 
5,3 

.,24.1 
347 
6, 

11 
273 

9')
2, 34 

. 

2;,5. 
471 
49 

II 

.1f,0 

311 
2,22! 

1,2', 
-.35I 
95 

51I 

23 

1:19 
32 

4,519 
1.
I1:) 

I,.4 

179 

263 
";47 

... 

1,553 
22 

---

717 

~ " 

295 
5.13 

2,14 
41
2 

4 
l1;l 

51.1 

6.'1 

1,83 
62
15 

9 3 
391 
1S28 
228 

S0, 
o9S 

1,013 
65 
45 

1,277 

112 
353 

330 
937 

1,744 
69
86 

Natural sponges, more than: 
Y3600 per kg c.i.f ...... : 

Natural sponges, less than: 
Y3bOO per kg c.i.f....... 

Fertile fish eggs for 

22) 22 

63 

13 1 590 343 829 

,7 

823 

39 

315 

36 

452 

42 

hatching................... . 
Artemia salinas eggs ...... 12 
Digenea .................... 191 
Agar-Agar, "hoso-kanten".. 211 
Other agar-agar............ .. 02 
"Tengusa" seaweed.............. 
Other seaweed for agar

manufacture............. . 12,357-
"Funori................... " 1 
Other seaw .d ............. 2,225 
Fish oil.....................2,993 
Whale oil ................ IS 
Cod liver oil 
Shark liver oil ............... 372 

1 
S 

60 
141 
124 

0,9.41 
128 

, 04 
5,565 

13 
2 

(92 

0 
9 

193 
12-1 

8,327 
217 

3,17:; 
,,5 

1,913 
............ 
5.12 

0 
13 

176 
210 
927 

6,.114 
3 

3,2 
1,297 

135 

;. 

r 
1O1S 

25. 
3_10 
lh,!9 

5,97 
24. 

3,2.9 
1 

1,7)4 

469 

, 
19 

0 
248 
S09 

06,323 
291 

.1,241 
55.I 

1,30re 

.136 

1 
31 

137 
1,307 
2,964 

---

7,11 
13 

;,(-
19, 

6 
2

31; 

1 
40 
51 

529 
642 
---

2 263 
.43 

3 
614 

:3 
9...16 

3 
51 
64 
713 

1.449 
---

2,.190 
78 

6242,; 
920 
196 

439 

4 
77 
62 

611 
895 
317 

1,327 
28 

378 
5, 

]Rs 

340 

1 
70 
48 

856 
1,010 

166 

1,602 
124 
669 
195 
397 
531 

2 
135 

0 
772 

2,313 
23S 

2,320 
188 
865 
53 

500 

04 

Other liver oils .......... 
Spermaceti ................. 
Loose pearls, unworked... 
Half pearls............. 
Other pearls, not set or 

strung .................. 

: 
: 

• 

.. 
0 
-

2 
,l 

3 

0 

1f) 
. 

3 

0 

27 
59 
o 
I 

2 
9.1 
3 
2 

'9 
0)0 
-

0 

33 
36 

1,371 
68 

l ( 

3 
40 

2,197 
1,805 

19 

4 
31 

2,195 
1,942 

1, 

26 
11 

3,, 
739 

74 

1 
81 

2,937 
,57 

217 

3 
35 

3,448 
771 

897 

TOTAL ..................... 330,951 370,1.15 362,627 386,313 1 7,630 491,552 1191,574 21n,333 260,67S 319P,-6 445,596 629,541 



Appendix table 7.--Japan: Colposition of marine product imports, 
19G7-1 972 

1067 1968: 1969 

ComSodity 
Quantit" 

Total 
quantityq t Vae 

Total 
valevalue 

: 
uantitv 

Tot:l 

quantity 
Value 

Total 

value 
Quantit 

Total 

quantity 
Value V 

Total 

alue 

Prc.i 
Tiousaidi 
o0i lars PurciL ;:.T. PLrcUht 

Thousand 
dol Iats Percent .. PUrcuiL 

T,,0usan. 
H iar s PLrc:,.t 

4ARINE FISH .............. 73.,653 22.26 38,911 20.31 s,78o 23.99 52,700 26.31 105,190 29.o 68,386 26.23 

Live................... . 2,411 0.3 3,593 1.SS 2,649 0.72 4,79o 2.39 2,773 0.76 7,547 2.90 
Fresii, ciilled or 
frozen .............. ...... 0 16.-7 18,048 9.42 -3.55t 19.8- 25,39 12.68 91,685 25.28 39,328 15.08 

Salted, dried or 
smoked ............. 13,6S6 4.14 15,520 8.10 11,216 3.03 21,103 10.53 9,137 2.52 19,305 7.40 

Canned, other 
preparations ........ :.2,04g 0.62 1,750 0.1l 1,3-5 0.37 1,414 0.71 1,595 0.44 2,206 0.85 

03 
CRI ACEA AND 

1oOLLUSCS .............. 10,938 32.61 98,29S 51.31 94,588 25.55 94,-22 47.29 104,442 20.81 138,285 53.05 
Live, fresh, chilled 
frozen ............... 9..S83 29.s- 92,405 48.24 S8,062 23.79 91,623 45.-4 99,632 27.48 135,236 51.88 

SMoKed, dried or 
saltea .............. :.2,216 0.6- 1,58 0.52 379 0.10 258 0.13 433 0.12 232 0.09 

Canned, other 
preparations ........ .. 6,539 2.0- 4,315 2.25 6,147 1.66 2,841 1.42 4,375 1.21 2,817 1.08 

WHALE MEAT .............. .28,564 3.63 , 4&- 3.90 11,155 3.01 2,106 1.05 12,539 3.46 2,445 0.94 

SEAWEED ................. . 1 ,104 S.1- 23,45 12.24 12,110 3.2- 21,133 i0.51 14,-28 4.06 23,853 9.15 
Cried layers .......... 54022) 1/ --- 10,901 5.9 (59,91)1 --- , .25 (376,676) 1/ --- 17,892 6.86 
Otner seaweeo and : 
by-products ......... 1-,S.! 12,54 o.55 12,110 3.2- 4.590 2.29 14,728 4.06 5,961 2.29 

EAL, OILS, SHELL, 
PEARLS, ETC ........... 103,(92 31.33 23,453 12.24 1o3,493 44.18 29,63 14.81 125,72S 34.67 2-,709 10.63 

TOTAL ............... .330,951 100.00 191,5"4 100.00 3-0,145 100.00 200,333 100.00 362,62- 100.0) 260,678 100.00 

1/ .Measured in thousands of sheets, and not readily convertible to weight. Not included in total quantity alt;cuQn value is totalled. 
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Appendix taLlt 9.--Japan: International trade in cuttlefish ano squid,
 
live, fres;i, chilled, or frozen, 197-1272
 

Quantity :VaIU0
 
Countr"
 : 1967 19 8 : 1 6 : 19 0 :::::: 97 ::
 

968 1969 1970 1971 1972 : 1967 1968 1969 : 970 1971 1972
 
IM4PORTS
IMO :S -.-" . . . - -. - -. etric nns - - - - - - - - - - -n-.---..--------.----.-----------------poII.	 . . . . . . . rc...................
.-
 -. 
 -	- P1 - ­ -
total ......... : ,166.3 8,502.7 8,458.0 15,225.1 
 21,329.7 2,,843.8 1,563,167 2,584,561 3,328,306 10,966,633 15,891,643 21,272,551 

Ryukyu Is.... :. 919.2 82-.5 520.7 673.8 1,458.2 Il76.9 140,056 331,733 25s,5.14 6853,144 1,707,901 853,604
Rep. Korea .... 1.2 17.2 3(9.5 957.7 5,02S.6 )72.4 361 6,833 231,858 54.,7S 3,201,133 5,25S,683 
Criina ......... 304.9 56. 2 --- 105.8 253.4 511.5 97,869 146,597 --- 40,950 103,180 301,752
Thailano ...... --- 2.1 62.7 564.0 1,089.6 4,636.S --- 933 44,056 549,57 927,545 5,061,650
France ....... ..... 	 30.3 3,134.3 2,70.1 583.2 
 ...... 	 10,978 2,475,300 1,955,745 344,795
Spain ......... 1,746.3 2,306.0 1,698.7 3,301.6 5,149.6 7,253.0 
 427,378 621,150 574,333 1,837,678 3,895,151 5,151,568
Italy ......... :. 61.6 313.8 121.0 
 699.9 449.2 413.4 25,981 152,397 105,636 844,211 489,887 634,079
Greece ........ 
:.207.5 191.3 803.1 1,675.8 1.643.8 1,281.6 64,67,75 76,975 .174,591 1,390,378 1,380,078 1,068,634
Mauritania .... 	 --- --- 866.9 579.7 477.7 --- --- --- 603,633 392,171 316,931Canary Is....: 1,925.5 3,865.7 4,381.4 2,-46.9 2,073.6 2,162.4 506,847 1,115,950 1,320,606 1,56,503 1,582,174 1,564,096 
Otners as of: 

total ....... : 
 .4.4 	 5.59 3.3. 1. 4 3.01 --- 5.91 9.11 3.9, 1.67 3.4% 

EXPORTS
 

Total ......... : 11,824.7 12,526.0 1S,144.4 22,361.1 20,538.3 25,729.1 3,108,958 4,188,492 6,543,603 10,829,787 9,525,597 13,200,042
 

Ryukyu is ... : 549.9 684.6 993.1 718.0 374.0 98.9 179,2.3 204,158 338,544 364,992 290,009 84,818
Lebanon ....... --.....- 53.5 --- 121.4 --- 8,586 --- 21,887 ---
Spain ......... .. 478.6 1,201.2 559.3 4,325.8 3,276.2 
 5,3S4.9 160,458 437,342 271,739 2,n63,561 1,435,959 2,895,353
 
Italy ......... : 4,574.0 4,695.4 7,493.8 12,367.0 11,995.8 11,389.0 
 1,175.375 1,660,328 3,404,461 5,775,664 5,404,591 5,381,987
Greece ........ :.942.7 736.3 277.7 753.8 421.2 1,070.9 237,528 240,411 69,642 370,255 196,724 512,218
 
U.S.A.........:.260.5 
 323.4 663.6 575.2 343.2 399.2 144,478 166,756 285,189 332,794 279,773 354,663

N a u r i t a n ia . .. .. 	 64 .3 1 ,7 18 .9 .... ... ... .. 3 6 ,8 3 5 1 ,0 4 8 ,3 23
 
Liberia ....... --- --- --- --- 311.4 --- --- --- --- --- 55,603 ---
Canary Is. . .2,424.9 2,607.4 3,310.0 ,270.3 3,478.1 4,598.0 696,378 906,733 1,276,986 1,155,217 1,726,507 2,263,647 
S. Africa..... --- --- 10.0 141.5 76.8 66.4 --.---	 4,019 57,536 25,496 20,891
 
Otrers 	as ' of: 

total ....... : 21.97 18.2' 11.17 5.47 (..1 3.9% 16.67 13.7. 13.57 6.6' 0.6% 5.0% 

NET IhPORTS... : -6,658.4 -4,023.3 -6,686.4 -7,136.0 791.4 2,214.7 -1,545,791 -1,603,931 -3,215,297 136,836 6,366,046 8,072,509 

SOURCE: Japm: Exports and Imports, 1967-72. 
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.,ppendix table lO.--Japan: International trade in crabs, live, fresh, chilled, or frozen,
 

1967-1972
 

Quant ity: 	 Value 

1967 196 1969 1970 1971 1972 1967 1968 1969 1970 1971 1972 

IMPORTS - --- -------- -etric tons -	 Dollars- - --------------

Total ....... --- --- 89b.8 1,432.6 2,519.0 ..---	 --- 839,786 1,555,052 3,382,469
 

Rep. Korea..: ...--- --- 38.3 892.7 1,664.6 --- ---	 581,131 1,150,322 2,688,172 
N. Korea .... --- --- 36.4 15.6 337.2 ---.... 9,22 8,951 273,106
China ....... ...--- --- 42.A 220.0 383.2 --- --- --- 12,572 79,939 149,960 
Taiwan ........--- --- --- 37o.- 218.0 38.3 ..---	 --- 199,136 133,209 23,168
 
Hong Kong ... --- --- --- 0.1 .6.0 08.2 --- --- --- 1,250 140,736 215,056 
Thailand. ... : --- --- 10.4 5.8 0.7 --- ---.. 6,267 5,322 1,868 
Canada ...... 	 --- 0.5 3.1 --- --- --- --- 575 2,609 ---
U.S.A ........--- --- --- 28.8 31.3 23.2 ..--- --- 28,542 33,965 29,310 
Ryukyu Is. .: --- --- --- 9.2 --- --- --- --- --- 1,089 ...... 

F 	 New Zealand. : --- --- --- --- 3.5 ... --- --- --- 1,551 
Others as

of 	total..: - -- ----- 0.01. ..... ---... 	 0.0% 

EXPORTS
 

Total ....... -


NET IMPORTS.: 	 896.8 1.432.6 2,519.0 
 --- ---	 839,786 1,555,052 3,382,469 

SOURCE: Janan: Exorts and irports, 19i-. 



-- -- -

ppendix tac- ll.--Japan: 


Quantity 

Countr :
 

1967 1968 1969 1970 


IMPORTS : - ....--.-.----------cton- t--ti .n1 
Total .........--- --- --- 5,12.1 


ep. Korea..: .........- 3,487.6 

N. Korea.... -... ... 1,597.9 
China ........--- --- --- 510.7 
Taiwan ...... ........ --


Thailand .... --- --- --- 15.1

t:alaya ...... -- ---..... 0 .7 


India ....... : ......
---... 


Others as " :
 
of total..: -------------


EXPORTS
 

Total.
 

NET IMPORTS.: --- 5,612.1 

SOURCE: J~apan .Eprts and Importsp 1967-72. 

international trade ii rard clams, live, fresh, chilled, or frozen, 

1967-1972
 

Value 

1971 1972 1967 1968 1969 1970 


r - ­
10,194.2 15,372.2 --- --- 2,200,079 

6,429.9 8,883.2 ......... 1,593,067 
2,485.4 4,030.8 ......... 804.508 
1,278.0 2,455.5 --- --- 193,308

1.0 ---.... ...... 

--- 0.3 - --- --- 20,16-7 
---............ 
 736 


2.4 ---............ 


10,194.2 15,372.2 --- --- --- 2,200,079 

1971 1972
 

--.
 
4,557,855 6,892,485
 

2,850,777 4,256,360
 
1,175,971 1,571,558
 
530,533 1,054,023
 

574- ­

--- 366
 
. ..
 

10 ,178
 

4.557,855 6,892,485
 



--- 

,.ppendix table 12.--Japan: International trade in jellyfis:,, uriLu, salted, or Smoked, 
|l%7-1972 

Coirt. : Quantity :V:.lue 

19: 190 19-- 1.92 1968 1911 197 1971 

Idrs- - ------------IMPORTS : -------------- etric tons - -u-

Total ....... .6,398.2 2,81o.3 2,o47.0 ;,900.9 4,685.7 5,330., 3,430,13b _,,O20,025 4,067,783 7,792,833 6,78S,,135 7,121,036
 

Rep. Korea..: 0.4 --- 1.9 6.5 ..... 635----3,719 12,183 ---
N. Korea.... 2.0 ---.--- ---.. 0.8 3,153 ---.... 1,056 
China ........ t ,341.0 2,-90.4 2,130.8 3,033.6 4,145.0 3,908.5 3,410,S81 2. 102,97 3,30-,428 0,806,22S 6,300,243 5,328,152
 
Taiwan ....... 49.8 2.5 2.0 --- 8.0 19, 73 3,956 7,1 -- 10,736
 
N. Vietnarm.. 5.0 17.4 1.2 17.8 1.0 4.1 1 ,s1 -,700 492 19,783 1,307 3,762 
Thai land..... --- 6.0 331.6 219.3 16.4 108.0 5 ,103 442,503 235,0S9 14,168 120,927 
Silica --- --- 1.0 .. .. 32.1 --- 1,753 46,343 
71alaya ...... - .. . 99. t 350.3 S7t.7 ... ..... 111,828 330,777 1,199,591 
Sarawak ..... --- --- 1. 5 -. .3 -- 4t64 6,161 --- 8,071 
Indonesia... --- --- 17o.3 518.9 171.2 385.1 --- --- 300,928 001 ,51 136,849 40,2,452 
Others as 

of total..: - .. 0.0"; --- 0.0 --- .... 0. 1 0.01 ---

EXPORTS
 

Total ....... : ---........
 

NET IMPORTS.: 6,398.2 2,S16.3 2,647.0 3,900.9 4,685.7 5,330.6 3,436,136 2,020,025 4,067.783 7,792,833 6,785,435 7,121,036
 

SOURCE: Janan: Lxports and Imports, lio7-72.
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Appendix taLle 13.--Japan: International trade in yellowfin tuna, fresh, cnilled, 
1967-1972 

or frozen, 

C o u n t r y­ :-
Quantity Value 

1967 1968 1969 1970 1971 

IMPORTS : --- - ------ --- -Etric tons ........... 
----------------------------------------------------

Total ....... --- ---.... 7,179.6 7,008._3 
Ryukyu Is...: 3,358.9 1,825.1
Rep. Korea..: --- 1,59.53 2,277.0
Taiwan ...... ..... 1,657.0 1,476.1
Malaya ...... --- --- . 121.3 47.9 
Pnilippines.: --- --- 34.1 670.0 
U.S.A ...... --- --- --- --- 258.2 
Ecuador .....: --- ---...... 123.5Mauritiu... --- --- --- 0.6 94.1 
New lHebrides --- --- --- 20.9 66.1 
Taailanv .... --- --- --- 50.4 

of total .. ... ... ... 5.5% 1.7% 

EXPORTS 
Total ....... 4732.7 54,653.2 29,451.9 21,755.9 13.961.2 

Malaya ...... 285.0 313.0 759.2 23.7 586.5 
France ...... : ---... ... ... 82.0 
Spain ....... --- 652.1 864.7 276.3 306.0 
Italy ....... 25,145.2 20,567.3 12,448.3 8,182.3 5,556.9
U.S.A ...... 9,380.0 20,130.0 8,384.6 8,451.3 2,062.8
Puerto Rico.: 10,441.8 10,525.1 4,650.7 3,301.0 4,958.n
Ghana ....... 187.5 290.8 491.3 884.5 167.6 
Canary Is. .: 15.6 0.9 ----- 12.8
Fiji ........ 459.3 352.9 270.5 296.3 164.5 
American

Samoa ..... 1,217.2 1,103.9 634.8 230.6 58.7 
Others as ':
of total..: 1.3% 1.3% 3.2% 0.5% 0.0% 

1972 1967 1968 

8.430.0 ......... 

779.3 ---.---
3,944.0 ......... 
2,025.4 --- ---

193.0 ..---
820.9 ---... 
266.5 --- ---

--- ---
93.7 --- ---
47.5 ---... 
14.9 .......---

2.9% ......... 

15,094.6 20,622,903 22,127,922 

--- 111,761 127,122 
...............-

110.0 --- 144,964 
1,530.6 11,213,333 8,698,706 
3,963.2 4,380,517 8,664,553 
8,320.5 4,106,550 3,706,939 
184.7 26,269 43,319 
--- 3,931 383 

375.0 127,281 106,275 

302.2 418,931 387,217 

2.0% L.1% 1.1% 

1969 1970 

Dollars . . 
4,448,503 

--- 2,232,489 
890,039 

1,084,033 
--- 80,553 

10,309 
--- ---

--- ---
253 

9,847 

3.2% 

12,191,086 12,055,133 

296,528 11,494 

215,803 87,750 
5,563,825 5,092,869 
3,573,292 4,993,863 
1,709,678 1,363,533 

95,928 234,917 
---

88,683 116,769 

275,261 102,922 

3.1% 0.4% 

1971 

. . . 
5,171,884 

1,337,142 
1,509,559 
1,645,400 

28,238 
362,742 
92,954 

53,507 
53,901 
26,275 
15,557 

0.9% 

8,258,904 

394,690 
58,014 
128,974 

4,076,006 
1,383,736 
2,091,067 

21,783 
8,725 
67,090 

26,922 

0.0% 

. 

1972 

. 
8,425,733 

777,218 
3,339,198 
3,458,554 

123,653 
426,634 
74,967 

68,307 
28,393 
4,195 

1.5% 

8,182,904 

--­
--­

44,726 

1,137,264 
2,784,865 
3,801,614 

28,175 
--­

189,541 

148,208 

0.6% 

NET IMPORTS :-47,732.7 -54,653.2 -29,451.9 -14,576.3 -6,952.9 -6,664.6 -20,622,903 -22,127,922 -12,191,086 -760,663 -3,087,020 242,829 

SOURCE: -Japan: 2:xports and Imports, 1967-72. 



Appcendix table 14.--.kp:u: International trade in bluefin tuna, fresh, chilled, or froer, 
19o7- It7 

Q:t ity \%ale 
Cotmtry" 

1967 18. 19 919- 1972 9- : 19s 1909 1970 1971 1972 

IMPORTS -. . . . . .. . . . - . "etric to!,s - - --- )11Ca.s-1" -.. .. . . 

Total .......... 3 42. 3 150.9 1,001.5 --- --- 206,269 353,412 1,431,904
 

Ryukyu Is..: ---.. .. 28.9 115.5 84.2 --- --- 19,750 167,554 258,667 
Rep. Korea..: --- 4S. 19.3 9.7 ---.--- Ib1,-136 8,9(,7 2,297 
Taiwan ...... : --- -.-.- 103.9 65. 0 77.5 --- --- 60,(,08 3.1 S_',030 SS,007
04. ........... 19,13

Thailand ....: --. 

Norway ...... : - - 58.7 96.1 30.9 -.--- --- .19,492 116,19-1 104,815
 
Canada ...... - .... 54.9 0.7 81.4 ---. .. 37,S. 431 212,987---. 

U.S.A -.--- .5 2.3 394.0 --- .1,917 73 ,37o9 690,782 
Panama ...... : .... 14.4 1.0 2.5 .... 7, S3 36( 1,535 
Neth. 

Antilles..: --- --- 16.9 1 .3 2.5 ---. ... 6,00S 7,714 1,083 
Australia .... -- 10.0 7.4 14.1 ---. .. 3,50 10,224 16,703
 
Otners as '
 c, of total..: - - 0.11, 6.S, ---. 1- 3.11
 

EXPORTS 

Total ....... 792.8 193.9 52.9 22.4 0.2 25.3 324.308 92.631 18,539 12,308 1,296 18,779 

Hong Kon ... .-- 0.2 --- --- --- --- 1,736 
Thailand...: 1.9 2.4 0.9 0.2 --- 0.2 6,461 14,956 6,042 1,222 --- 3,482 
Puerto Rico . - .............. 25.0 --- --- --- --- --- 13,561 
United 
Kinocm ... 0.4 0.1 0.2 0.2 0.2 --- 1,453 522 1:214 703 1,296 

Italy ....... " 05.7 53.2 --- 22.0 --- 298,934 19,183-- 10,383 
Neth. 

Antilles. . 
New Hebrides: 

.0 
- ­-

1.9 47.8 
4 . 0 

---
-- ­ - - ­

650 
- - ­

46.1 
- ­-

10 ,00f, 
1,278 

......... 
. . .. . .. . . 

Tunisia ..... --- 135.0 ............... $56,689 ---
Guam ........ 1.4 ............... 817 ............ 
iver Coast.: 0-.9 ... ............- 10,119 ---... ..... 
Others as % : 

of total..: 1.9 .. ... 2.1 "-. 

NEWI;.PORTS.: --92.8 -193.9 -52.9 319.9 450.7 976.2 -324,3,08 -92,631 -18,539 193,961 452,116 1,413,125 

SYJRCE: Japar: .Exorts and Imoorts. lqI7-1972. 
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Apeidix table 15.--Japan: International trade in sea bre:.t, fresh, chilledor froze, 

1967- 1972
 
Colmtr-? Qat:v
Qanlt it;" :aIn Val1ue
 

196,7 1968. 1969 19P :92 
 : 19 : 19:: 1971 1972
I- ::
 1 9 1 9 7 1 9 72-

I:P'I S :
 
---- --.-- - ---- - -tric to-ns--- - ------ -------- ----- -- : o]lars . . . . . . . . . . . . .Total ........ .1,356.3 
 1,14.4 2,7.2.J 2, 26.6 3 , 7 .S 513,, (1 ,, -11 - 2S' .. 1,.589,6,17 15,14,974


R.v-uk%-a Is...: 301.1 2-1.8 199. 6 120.I 129.7 -2.8Rep. Korea...: 26.3 159.2 193.6 42.0 69.-
-1,SO ,1,575 88,919 (,0,54, 117,68- 69,690

Taiwan ....... :.56.5 32t. 142,W1 103,067 11S,5t9 37,092
138.6 67.9 43.3 198. 263.3 o7,281 343,16831,611 61,019 45,-47 3,.180
Kong 6.8 3.0 -ong22.. 3.4 84.0 41.1 2.4 
110,794 280,538 

Thailand ..... 67.3 --- 3.0 ---
,72 1,097 11,931 ),(33 31,959 48,3500 C.6 1¢,092Singapore ....: --- ---

--- 1,986 --- 2,670 535--- 19.0 11.3
U.S.S.R. . --- --- 10,249--- 300.0 1,403.4 50.7 10,01036.9 ..---
Argentina. 306.3 27,069 15.1,311 8,658 13,22233.2 31.4 261.2 1.9 --- 107,267 11,272 10,847
S. Africa . 27.8 --- 10S,156 9,197 --­--- 148.5 --- 9,608 ---New :oaland.. : 89.7 216.6 --- --- 66,800 --­355.6 1,064.2 1,438.3 2,740.9
Others as : 38,719 95,.144 155,853 6S1,511 938,617 2,343,987

of total...: 
 17.22 4.4' 2.0!, 3.6 15. 11 ---
 I'.5 2. r'. 

Total ........: 9,606.5 9,491.1 9,938.7 6,756.7 5,556.3 3,666.1 
 1,526,036 1,466,472 1,392,150 1,152,653 1,492,104 897,436 
R-ukyu Is...: 407.6 235.9 174.5 512.9 571.4 160.3 105,4192 64,20C3 52,192Lebanon ....... 1,069.6 1,554.8 2,052.9 1,063.7 1,158.8 1,111.4 

160,444 240,72 85,924
168,642 225, 1 -Spain........ 250.0 7.2 --- 5,70 147,238 187,623 215,271
3.9 74.2 --- 39,311
Italy....... - 365.0 811.3 225.9 1,431 --- 166 23,339
497.8 651.7
Cyprus ....... 459.9 419.1 538.5 

571.3 84,092 218,078 06,317 144,81.1 219,928 223,191
151.1 91.5
Sierra Leone- 2,111.6 2,395.5 4,514.1 
20.5 71,283 71,147 97,6.17 36,839 18,304 7,119
938.0 657.0 619.4
Liberia ...... . 263,17 2(4,325 579,867 128,013,176.4 1,155.6 --- 1,571.4 92,043 82,340
1,550.6 S38.9 291,342 161,225 --- 221,400 303,736 73,033 

Canary. Is...: 843.4 "967.9 1,632.1242.0 69.5 1I1.3 1,752.3 127.6 259.2147 049-95 132,2866,82 120,517
S.1011.15. 9'm7 13,9) 254,342Others as t... 6C4.8 149.5 15,255 63,228.. 62,825 9,831 7,355 7,1.16.7 --- --- l0,647 349,107 77--- 8,626 --­
of total 17.5 19.8 7.07 1.87, 0.47 6.17V, 20.1. 22.3S, 10.07; 3.77, 2.3K 7.8 

NET INPORTS.. -8,050.2 -8,347.7 -7,196.2 
 -4,030.1 -3,346.5 
 120.4 -1,009,969 -1,098,925 -683,817 136,239 
 -102,487 2,267,538
 

SOURO..an.Ports, Exhortsand 19,7-72. 
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APPENDIX D.--YEN-DOLLAR EXCHANGE RATES
 

The annual yen-dollar exchange rates, 1967-1972, were as follows:
 

Year Rate
 

1967 360
 
1968 360
 
1969 360
 
1970 360
 
1971 345
 
1972 303
 

A monthly breakdown for 1970-1972 is shown in Appendix table 16.
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Appendix table 16.--Japan: Yen-dollar exchange rate, 1970-1972
 

Year 
Month 

Monthly Rates 
: Rate l/ 

1970 . Jan. 360.0 
: Feb. 360.0 
* Mar. 360.0 
: Apr. 360.0 
: May 360.0 
: June 360.0 
: July 360.0 
: Aug. 360.0 

Sept. 360.0 
Oct. 360.0 
Nov. 360.0 
Dec. 360.0 

1971 : Jan. 360.0 
Feb. 360.0 
Mar. 360.0 
Apr. 360.0 
May 360.0 
June 360.0 

: July 360.0 
* Aug. 339.0 
: Sept. 334.2 

Oct. 329.3 
Nov. 327.6 
Dec. 314.8 

1972 " Jan. 310.4 
Feb. 304.2 
Nar. 304.2 
Apr.
May 304.8 

304.6 
June 301.1 
July 301.1 
Aug. 301.1 
Sept. 301.1 
Oct. 301.1 
Nov. 301.1 
Dec. 301.1 

1/ Rates are end-of-month figures quoted by IMF, except Jan., 
1970 - July, 1971.Small fluctuations around the par value of 360 have, for purposes of simplicity,

been eliminated. 

SOURCE: International Financial Statistics, International Monetary Fund,
Washington, D.C., selected issues, 1967 to 1973. 

69 



APPENDIX E.--SELECTED CQMPANIES AND GOVERNMENT AGENCIES 
INTERVIEWED IN JAPAN, FEBRUARY 1973 

GOVERNMEM' 

1. 	JETRO (Japanese External Trade Organization)
 

A. 	Motonobu Inagaki, Director
 

B. ichio Yakabe, Chief of Southeast Asia Corporation Section 

C. 	K. Mihara, Agriculture and Marine Products Section
 

2. 	Fnwironmental Sanitation Bureau
 
Ministry of Health and Welfare 
1-Chome, Kasumigaseki
 
Chiyoda-Ku, Tokyo
 

Yoichi Furusawa, D.V.M., Food Sanitation Section 

3. 	Fishery Agency 
Ministry of Agriculture and Forestry 
1-2-1, Kasumigaseki 
Chiyoda-Ku, Tokyo 

A. 	Iwao Arakatsu, Director Geneial
 

B. 	 J. Masumitu, Director, Adminii.tration Department 

C. 	 Mr. Iwasaki., Trading Depart:,:nt 

D. 	 Tadashi Imai, Aquatic Product Division 

4. 	NI'inistry of International Trade and Jnjastry
 
Tokyo, Japan
 
International Trade Bureau
 

Tadao Kimura, Deputy Director
 

5. 	Tokyo Metropoli.tan Central Wholesale Market, Marine Products Section
 
1-2-5 Tukiji Chuo-Ku
 
Tokyo 104 Japan
 

Kazuo Okazaki, Manager
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IMPORTERS 

1. 	Dai-Ichi Shoji Company, Ltd. 
Central P. 0. Box 1514
 
Tokyo, Japan
 

T. Saito, Manager 

2. 	 Kyokuyo Company, Ltd. 
Chiyoda Building 
1-2, 2-Chome, Marunouchi 
Chiyoda-Ku, Tokyo 

A. 	S. Watanabe, Deputy Manager, Foreign Trade Division
 

13. 	 Ryosaku lEgudfi, Chief of Shrimp Trawling Section 1 

C. 	 Iiranori Shimizu, Director and Manager, Trading Department 

D. 	 Iiroshi Arai, Trading Department 

E. 	 Yuzo Nimura, Trading Department 

F. 	 Natsuya Cio, Trading Department 

3. 	 Nippon Reizo Kabushiki Kaisha 
5-7, Mlinato 3-Chome 
Chuo-Ku, Tokyo 

A. 	 Koidi Macjima, Marine Products Department No. 1 

B. 	 Masao Takeda, Foreign Trade Department 

C. 	 Teiji Mizuno, Manager, Foreign Trade Department 

D. 	 Akio StUouchi, Deputy Manager, Marine Products Division 1 
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4. Taiyo Gyogyo Kabushiki Kaisha 
New Marunouchi Building
 
5-1, 1-Ghome, Marunouchi
 
Chiyoda-Ku, Tokyo
 

A. Tsuyoshi Kamikochi, Director and Deputy Manager, International Division 

B. i-lizuho Ohno, Deputy Manager, Overseas Operations Department 

C. Yoshihiro Matsuda, Overseas Shrimp Operations Department 

D. Kenji ioritsugu, Overseas Shrimp Operations Department 

5. Marubeni Corporation 
4-2 Ohtemachi, 1-Chome
 
Chiyoda-Ku, Tokyo
 

A. S. Kirii, General Manager of Marine Products Department and President of
 
the Japan Marine Products Importers Association 

B. Y. Hirokawa, Marine Products Section III
 

C. Yasuo Sumiyoshi, Marine Products Section 1
 

D. Norimasa Aoyagi, Manager, Marine Products and Foodstuff Department 

E. Y. Kitamura, Manager of Marine Products Section 1 

F. K. Sakai, Eel Specialist
 

6. The Nippon Tropical Fish Co., Ltd.
 
1-14-12 Higashi-Ueno
 
Taito-Ku, Tokyo
 

Shinji Makino, President
 

TRANSPORTATION
 

"K"Line (Kawasaki Kisen Kaisha, Ltd.)
 
lino Building
 
Tokyo, Japan
 

K. Kuroya, Asia and Africa Section 
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APPENDIX F.--LIST OF MEMBERS, 

JAPAN MARINE PRODUCTS IMPORTERS ASSOCIATION
 

TOKYO, JAPAN, 1972 1/ 

l/ Membership list supplied by The Association. 
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Coml any & Section 

(A] 

ATAKA & CO., LTD. 
TOKYO HEAD OFFICE 

Marine Section 

[Cl
 

C. 	 ITOH & CO., LTD. 
Marine Products Department 

CHORI CO., LTD. 
Foodstuffs Section 

IDI
 

DAIMARU KOGYO KAISHA, 
LTD. 

Import Section 

(E]
 

EASTERN PRODUCTS CO., 

LTD. 

Marine Products Dept. 
Sect. I 

IFI
 

FUJIMOTO SHOJI CO., LTD. 

FUSO TRADING CO., LTD. 

[H] 

HOKO 	FISHING CO., LTD. 
Trading Section 

HOIlMEI CO., LTD. 
TOKYO 

Address 

Ohtemachi Bldg.. 6-1. 

Ohtemachi, J -chome. Chiyoda-ku, 

Tokyo
 

4, 2-chome. Honcho. Nihonbashi, 
Chuo-ku, Tokyo 

9, 	 2-chome, Ilondome-cho. 
Nihonbashi, Chuo-ku, Tokyo 

9-10. Gin7a. 2-chome, Chuo-ku, 
Tokyo 

Tokyo Kaijo Bldg.. No. 1657 
1-2-1, Marunouch, Chiyoda-ku, 
Tokyo 

Chiyoda Bldg. 2F. No. 7-5-7. 
Tsukip, Chuo-ku. Tokyo 

Naka Bldg., 14-17, Tsukiji 
2-chome, Chuo-ku. Tokyo 
(Central P.O. Box I I! 

No. 3-4, 1-chome, Tsukiji, 
Chuo-ku, Tokyo 

No. 10-8, 2-chome, Shibaura, 
Minato-ku, Tokyo 

Cable A dress 

ATAKAKO TOKYO 

CITOII TOKYO 

RAYON OR 
CHOCttOSAN 

DAIMARUKO 
TOKYO 

FASTFRNPRO 
TOKYO 

TUKIFUIIGORO 

BACKBCNE TOKYO 

HKSUISAN TOKYO 

ABSEAltOIIMEI 
-	 TOKYO 

Tel. No. Telex No. 

217-2739 ATAKAKO 
122304 

662-5111 TK-2295/7 

662-661 I TK-2252 

543-6211 J24396 

215-6202 EPCTOBU 
J2b285 

541-1364/5 

541-5581 

542-5411 0252-2933 

452-3461/3 
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ompany & S, ction 

[lI
 

INTERNATIONAI. MARINF 
PROI)UCI S CO. 

ITOMAN & CO., LTD. 
Foodstuff Section 2 

IJl 

JAPAN (-OPI RAI IVF 
TRADIN( CO., ITI). 

[KI 

KANFMATSU-(;OSIIO LID. 
Marine Products 

KAS|IO CO., LtrD. 
Marine & Animal Products 
Section 

KYOKUYO ('O_ L.rl). 
Trading iepart ment 

INI 

MARUBFNI COL-SIRA(-
CO., LTI). 

,MARLIBINI (ORPI'ORI IION 
Marine Produc, )ept. 
Marine Product,, SC(t ionI I 
Marine Productt Setion 2 
Manne Products Sclion 3 

M1\1WA I RA1ING CO., LII). 

MITSuIBISIII ('ORPORAI ION 
Procsxed Food I)ept. A, 
:rozen Goods Section B. 

MITSUI & CO., LTD. 

Address 

24, Nishikuho-Tornoecho, 
Minato-ku, Tokyo 

Mlori Bldg., No. 20 
7-4, Nishishinbashu 2-chone 
Minto-ku, Tokyd 

Seikyo-Kaikin. I-13, 4-chome, 
Sendagaya, Shibuya-ku. Tokyo 

5, 2-clionic, lakara-cho, 
Chuo-kit, l kyo 
(Central P.O. Box No. 141 

No. 3, 2-chome, Nilonb:ishi-
Edobashi, (huol-ku, [ok.o 
(P.O. Box No. 150 Nihonbashi,
T1okyo, 

('hivod Bldg., 1-2, 2-ch1me. 
Marunoucli, Cl}i oda-ku. Tokyo 

22. 13, 4-chome. Shibaura. 
Minato-ku, [okyo 

4-2, Ohtemiachi. l-chome, 
Cliiyoda-ku, Tokyo 

No. 3.1, 3-chonie, Marunouchi, 
Chiy( da-ku, Tokyo 

3.0, Marunouchi, 2-chojue, 
('hiyoda-ku, Tokyo 

2-9, Nishi-Shinbasli., -chome, 
Miiato-ku, Tokyo 

Cable Add-ess 

IMPCO TOK) 0 

ITOMAN TOKYO 

COOPTRADE TOKYO 

KAN-GOLD TOKYO 

KASIIOCOY TOKYO 

CHIIYODA KYOKUYO 

TOKYO MINATO 
BENIRFI 

MARUBENI TOKYO 
B60 
B961 
B962 
B963 

MIIWA TOKYO 

MITSUBISIIISHOJI 
TOKYO 

MITSUI TOKYO 

Tel. '4o. Telex No. 

437-0151 

501-5111 122810 

404-3251 242-2279 

562-7060 J-22333 
J-22334 

270-5221 222-2393 

211-5461 222-2493 

451-9301/5 

2824750/1 J22326/8 

282-4753/60 
2824765/70 
2824775/79 

212-8151 TK-2336 

210-6672 TK-2222/5 

5054653 TK-2253 
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Con :)any & Seciiuii 

[NI 

NAKAMURA SUISAN CO., 
LTD. TOKYO BRANLII 

NEMURO SUISAN 
KABUSIKI KAISIIA 

NICIIIMEN CO., 	 LTD. 
Marine Products Section, 
Foodstuff Dept. 	 - II 

NICIIIMO CO., LTD. 
Foreign Trade Department 

NICHIRO GYOGYO KAISIIA 
LTD. 

Overseas Department 

NIKKO SIIOJI CO.. LTD. 
Import Sc.tun. 
Foreign Trade Dl-partment 

NIPPON R!-IZO KAIJUSIIIKI 
KAISIIA 

Foreign Trade Department 

NIPPON SUISAN KAISIIA, 
LTD. 

Foreign Trade Department 

NICHILYO, LTD. 

NISHIMOTO TRADING CO., 
LTD. TOKYO BRANCH 

NISSHO-IWAI (O., LTD. 
larine Products Scetion 

NOMURA TRADIN; CO., 
LTD. TOKYO BRANCh 

Marine Products Section 

Address 

1 .- 3-3, Kaigan, Minato-ku, 
[okyo 

15.Kaigari-cho.Nenur(i.lickkatldo 
No, 7-1 X, 5-chome. (huc. 
.N4kjno-kui, I, k o 

3. 3-chome. Nihonbashi-loncho, 
Chuo-ku, 'Iok)o 

Nippon Bldg.. 2-6-2, Ohtemjchi, 

('h1zoda-ku. ok)o 

(Ccntral P.O. Box 243 Tokyo
 
100-91)
 

Shin-Yurakucho Bldg . I-I I-I, 

Yuriku-cho. Chi odj-ku, Iokyo
 

Tukyo Internation.il. Airport. 

I -6-6, Ilaneda. Ohl-i-ku, lokyo
 

N.r. 5-7, Minato 3-chome. 
Chuo-ku, Iokyo 

I Ith Floor, Nippon Bldg., 
No. 6-2, 2-choine, Ohitemachi, 
Chiynda-ku. Tokyo 

13. 3-chome, Aiabu-ikura 
Min.to-ku, Tokyo 

3-2-14, Sotokanda. hiyoda-ku 
iokyo 

10, Nihonbashi-dohaihi, 
I-chome, Chuo-ku, Tokyo 

Slin-Yaesuguchi Bldg.. 3, Yaesu, 
4-chome, Chuo-ku, Tokyo 

Cable Address 

NBNICIIIMEN TOKYO 

NICItIMOCOMPANY 
"IOKYO 

NICIIIROGYO TOKYO 

NIPPONAIRIRAD 

NICIIIRLI TOKYO 

NISSUI TOKYO 

FEEDiUFF TOKYO 

NISSIIOIWAI TOKYO 

NOMURABO TOKYO 

e 1. N . [ele., No. 

452-3756 242-2503 

(01532) 3-2 181 
381-2725 

242-2411 	 J22620 

270-631 1 	 222-2552 
NICIIIMO J 

214-6161 	 222-3661 

747-6401/4 

551-2101 	 12-2450 

279-3331 	 222-2271 

584-0151 242-213t, 

253-5221 2225504,1( 

276-2111 J22233 

272-8311 I'K-2396 
NOMURAB(O 
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Company ,xSection Address Cable Address Tel. No. Telex No. 

NORTH BORNEO FSIIING 
CO., (JAPAN, LTI). 

Tamka-Yaesu Bldg., No. 5-15. 
I-chome, Yaesu, Chuo-ku, Tokyo 

BORNSIIRIMP 273-5746/ 
5748 

NOZAKI & CO., LTD. 
Farm & Sea Products 
Depart rnent 

I!okkae Bldg., No. 3-13, 
1-chorne, Nihonhastu, 
Chuo-ku, Tokyo 

NOZAKI TOKYO 281-5351 TK-2375, 
2836 

10i 

OKURA I RADING; WA).,LI 
Provisions 1st S.'ctian 

). 3-f,m;mna, 2-choine. 
Chun-ku, Tok o 

OKURA IOKYO 563-6111 J22306 

Food & Provisions Department 

OSAKA GOD() CO.. I1) 
TOKYO BRANCI 

Foreign Tradie Section 

No. 0, 2-chome. Nihonbashi-
Iloncho. Chuo-ku, Tokyo 

OSAKAGODO TOKYO 
KtJIIOJIMURA TOKYO 

662-3151 252-2212 

ISI 

SAIKI SIIOJI (M., HITD. Room 529, Ilibya Park Bldg., CANSAIKI 213-4761 
I, Yurakucho, 271-9636 
Chiyoda-ku, Tokyo 271-4768/9 

SItlBAMOTO & CO 
Import Section 

,1.ID. Kyohashi P.O. Box No. 119. 
No. 1-12, lmtnato, I -chomn, 

SIBASTECO 553-1111 
5514231 

J225,2 

Chuo-ku, Tokyo 

SUMITOM) SIIOJI KAISIIA. 
LTD. TOKYO 01I:F[' 

Marine Products In ('harge 
Food Department 

New Siunitoo Shoji Bldg., 
2-2, Iltotsutashi. I-chotne, 
( lhyoda-ku, Tokyo 

SUMITSIIOJI 
IOKYO 

217-5000 
217-6606 

J-2202 
J-22203 
J-22467 
J-24288 

ITI 

TAISEI TRADING CO., LTD. 
Farms and Froen I:Fods I ept 

Daido-Seitei Bldg., 7th Floor 
2-7-4, Nihonbashi, .Chuo-kli'' okyo 

RICIIFOOD 
TOKYO 

582-7771/5 J 26255 

TAIYO ;YOGYO KABSIIIKI 
KAISIIA 

1-5-1, Marunouchi, Chiyoda-ku, 
Tokyo 

OCEANFISII 
TOKYO 

216-0811 J-22278 

Foreign Trade Department 

TAKARA 
KA IS IIA 

SIIOJI KABlUSIIIKI 1-4, Kanda Kajtnachi, 
Chiyoda-ku. Tokyo 

TAKARASIIOJILTD 
TOKYO 

256-6911/9 02224496 

Import Section 

TOKYO 
LTD. 

CO.MMEIR('IAI CO.. Playguide Bldg., 4-0, 2-chomv, 
Gtnza, Chuo-ku, Tokyo 

TOCOMCO 
TOKYO 

561-2161 2522432 

Import Section 
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Company &-Section Add:ess Cable Address Iel. No. Telex No. 

TOKYO MARUICIII SIOJl *o. 16-9. 2-chome. Uchikanda., MARUICIIISIIOJI 256-1111 TOKMARU 
CO., LTD. Chyoda-ku. loko TOKYO J22427 

3rd Business Department 

TOSHOKU, LTD. Mitsm Anne\ Bidg . 3,3.chome. 
Muroinachl. Nihonbai1h. 

]OKIOOI) TOKYO 
' OSIIOKUI I ) 1OKYO 

244-2211 J22352 
122353 

Ch u0-kU, I , k % U J22872 

TOYO MENKA KAISIIA, 1-3, Ohtematii, I-choune. TOYOMLNKA "IOKYO 201-8111 TK-2421 
LTD. Chioda-ku. Iokyo TK-2548 

Foodstuff Department C.PO Box 1 3 iokyo, 100-91 

TOYO SUISAN KAISIIA, 13-40, Kohnan 2-chome, MARUTO-FISH "IOKYO 471-5127 242-2301 
LTD. Minalo-ku, ]ok,o 

Fish Business Department 

TOYODA rSUSHO KAISHA, 5-7, Yaesu, Chuo-ku, Tokyo TOYOSAN "IOKYO 272-0411 12-2827 
LTD. 

Foodstuff Section 

lUl 

UROKO SANGYO KAISIIA, No. 740. New Tokyo Bldg., UROKOTRADI- 211-8861 02222156 

LTD. 3-3-1, Marunouchi, Ch:,oda-ku, TOKYO UROKO-J 
Business Section Tokyo 

(Wl 

WASHINGTON FISH INC. No. 2, 1eiko Bldg., 1-12-2 WAFIOYCO TOKYO 551-3191 1-24234 
Shintoni, Chuo-ku, Tokyo 

WILBER-ELLIS CO.. 
(JAPAN) LTD. 

San-Shin Bldg.. 10. 1-chonme, 
Yuraku-cho, (hyoda-ku, 

WII.BURFLL 591-32211 
3225 

J22257 

Foodstuff Department Tokyo 
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Compmy & Sectilu 

KANSAI BR.\NCI 

IA 

ATAKA & CO.. 1.FD. 
Produce Dept. 
Provision Sect. 

(C]
 

C. 	ITOH1 & ((, I'l). 
Osaka 'ro',iions Dept. 

IDI 

DAlI I TAI(;IN CO., LTD. 
Import Sect. 

1:ASTI-RN PROI)UC S CO._ 
Li 1). 
OSAKA BRANCH 

[I) 

ITOMAN & CO.. LTI). 
I:oodstulf No. 2 Sect. 

IKI
 

KASIIO CO., 1.I1). 
KOIB BRANCII 

KANI-MAIS1-tSII(, I.11D 
ioodstuffs Dept. 

KOBE YOKO LTD. 

IMI 

MITUBISlII CORPORION 
OSAKA BRANCII 

Foods Dept. -B. 
Marine Products Sect. 

.ddress 

5-14. Imabasii, ltigaiu-ku, 
Osaka 

J-w-. K.,,utar-machi, 
Iigashl-ku, Osaka 

9-4, Koiu-cho, Minami-ku, 
Osaka
 

,8-2, Kusabiraki-cho, 
Fukushitoa-ku, Osaka 

4.4,. Ilon-machi, Ihigashi-ku 
Osaka 

.Meijstimet Bldg., 8-9-h,, 
Isogaroi-I)ori, .ukiai-ku, 
Kobe
 

33, Awaji-machi, 5-cho:ne, 
1Itga'.lu-ku, O,ka 

Central Market, Shmzaike-cho, 
Ilyogo-ku, Kobe 

22-2. Shininei-cho, Kita-ku, 
Osaka 

C..ble Address 

ATAKACO OSAKA 

CITOII OSAKA 

EBI DAIEI 

524-5690 TOBU OSK 

ITOMAN OSAKA 

KASIIOCOY KOBE 

KANEGOI D OSAKA 

KOBEYOKO KOBE 

MITSUBISIIIFD 
OSAKA 


Tel. No. Telex No. 

(06) 231-8461 ATAKACO 
J63320 

(06) 241-2121 16-3260 
-3286 

(06) 631-0451 

(06) 448-33,.) 

.06) 252-1212 J6 3233 
J6 3323 

1078) 2314101 5622-330 

106) 228-3-,12 522-5051 

:(078) 651-5121 178838 
5128 KOBFEYOKO 

(06) 364-1231 J63225-6 
MITUBISI OS 
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Ctmpany & SctiuL n 

MITSUI & CO., LTD. 
OSAKA dRANCHI 


Ist Provisions Sect. 

Foodstuff Dept. 


IN)
 

NICIJIRYG I.T. 

KOBE BRANCH 


Food Stuff Sect.
 

NISSIIO-IWAI CO . LTD. 

Osaka Foodstuffs Dept. 

Provisions Sect.
 

NOMURA TRADING CO., 
LTD. OSAKA 

Agricultural & Marine Products 
Dept., Animal & Products Sect. 

IS] 

SIIINYEI KAISIIA 
Overseas Tradc Dept. 
Import Section 11 

SUMITOMO SIIOJI 	 KAISHA, 
LTD. 

Osaka Groceries in Charge 
Food Dept. 

ITI
 

TOHO SANGYO LTD. 

General Material Sect. 

TOKYO NIARUICIII SIIOJI 
CO., LTD. KANSAI BRANCH 

Marine & Live Stock 
Products Dept. 

TOSiHOKU LTD. 
OSAKA BRANCH 

Agricultural & Marine 
Products Sect. 

Addres 

25, Nikarnosluma 2-thome, 
Kita-ku, t)sik.i 
(P.O. Box No. I 19 Osaka
 
Central)
 

Meiidi Bldg No. 32. 
Akahi-cho, Ikuta-ku, Kobe 

3-30, Imabashi, ligashi-ku, 
Osaka 

30. Bingo-machi. 2-chome. 
lligashi-ku, Osaka 

No. 77-1, Kyomachi, Ikuta-ku, 
Kobe 

5-15. Kitahama, Iligashi-ku, 
Osaka 

4-25. Junkeimachi-dori, 

Minani-ku, Osaka 

Sannomiya Bldg., 
8-1, Onoedori, Fukiai-ku, 
Kobe 

Yuraku Bldg., No. 20. 
4-chome, Mlinamihonmachi, 
Ihgashi-ku, (.iaka 

Cable Address 

ITSUI OSAKA 

56227-)2 NI(RYO 

NISSIOIWI OSAKA 

NOMURABLDG 
OSAKA 

SIIINYEI KOBE 

SUMITSIIOJI OSAKA 

SANGYOSERV OSAKA 

TOKUMARU KOBE 

TOSIIOKU OSAKA 

Tel. No. Telex No. 

(06) 226-3150/6 	 J63277 

j078) 331-9151 	 5622-792 

(06) 202-1201 	 522-2611 
-4927 

(06) 262-1321 	 J63367 

(078) 321-1121 	 J78821 

(06) 203-1221 OS-3227, 3321 

(06) 251-8761 	 522-2260 

(078) 251-1521 

(06) 	 252-1301 TOSIIOKU 
OS-3410 

80
 



Company c.. Section 

IOYO MENKA KAISIIA, LI ), 

Food 'tuff DX-t. 
F:ood:uif Sect. 

[YI 

YAGI TSUSIIO K.\ISIIA, LTD. 
Foodstuffs Dept. 

CIIUKYO BRANCII 

[Al 

ATAKA & CO., ITI). 
NAGOYA BRANCII 

Produce Sect. 

[DI 

DAI"ITAIGI'N CO., LTD. 
NAGOYA BRANCH 

[KI 

KANI.MAIS-;TOSIIO L.TD., 
NAGOYA 0I. I ( F 

Foodstuffs Dept. 

KASIO1 (O., LII) 
NAGOYA RAN(II 

KYOKUYO CO.. LII). 
NAGOYA BRANCH 

[Ni 

MARUBI-NI CORPORATION 
NAGOYA OFFI(T 

Sugar & Foodstuff Sect. 

Add;ess 

64, k maranchz. 2-chot; 
Iligadli-ku, Oaka 

(Central P.O. Box 61, O ika) 


20, Imabashi. 3-chopie, 

Ilhgaslit-ku, O'.atka 


15-22. Nishiki 2-chome, 
Naka-ku, Nagoya 

5-1, Tomifune-cho, Nakagawa-ku, 
Nagoya 

Meishin Bldg.. 20-I). 
Nishiki I-chume, 
Naka-ku, Nagoya 

No. 24, 1-chome, Ilitilcho. 
Nakamura-ku, Nagoya 

1-79, Ciiyoda-cho, Atsuta-ku, 
Nagoya 

I 

2-4, Nishiki 2-chotne. 
Naka-ku, Nagoya 

('able Addre s 

TOYOMENKA OSAKA 

YAGITSUSIHO 
OSAKA 

ATAKAKO NAGOYA 

KANEGOLD 

GOMUKASHO 
NAGOYA 

KYOKUYO NAGOYA 

NIARUBENI NAGOYA 

Tel. No. Telex No. 

(06) 203-1351 	 J-63245 
J-63451 
J-63287 

(06) 	203-1112 J63405 
J63744 

(052) 201-3271 	 442-2387 

(052) 353-1286 

t052) 211-1311 	 442-2330 

(052) 561-5471 	 442-4092 

(052) 	681-7401 446-4539 
681-7407 

(052) 201-5211 	 442-2201j 
2202 
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C.,npany & Stction Address Cable Address Tel. 1,o. i c' -x No 

MITSUBISHI CORPORAT )N 3-chorne 88 Ihrot-cho. MITSUBISIIIFP (052) 565-2738 MIT:IUBISIll 
NAGOYA BRANCH Nakarnura-ku, Nagoya J59922 

Foods Dept. 

MITSUI CO., LTD. Toyota Bldg., NIISUI NAGOYA (052) 584-2508 NG9920 
NAGOYA BRANCH 1-;21-2. Saisajima-cho, 

Provisions Sect. Nakarnura-kiu, Nagoya 
Fooustuff Dept. 

[N] 

NISSIIO-IWAI CO., LTD. Nissho Bldg., 5-13, 1-chorne, NISSHOIWAI NAGOYA (052) 201-2161 442-2619 
NAGOYA Nishiki, Naka-ku, Nagoya 

Provisions Sect. 
Foodstuffs Dept. 

ISi 

SEIWA TRADING CO., LTD. 
Agriculture & Marine 

23. I-home. Takaba-cho, 
Nakamura-ku, Nagoya 

SEIWATRADE (451) 31-71/80 J59939 
AAB SEIW,.O 

Products Sect. 

ITI 

TAIYO GYOGYO 3-37, Fnishi-cho, Nishi-ku, OCEANFISH (052) 563-2451 
KABUSHIKI KAISIIA ?agoya 

TOKYO MARUICHII 
CO., LID. 

SHOJI Daini-Chukei Bldg., 1-24. 
Ibje-cho, Nakainura-ku, Nagoya 

(052) 581-8201 

TOSHOKU, LTD. Iokai Bldg., 6th Floor. No. 30, (052) 581-7826/ 
"-chome, Ilirokojinlhi-Dori, 7628 
1.akamura-ku, Nagoya 

TOYO MENKA KAISHA, 
LTD. NAGOYA 

6-2, Nishiki 2-chome, 
Naka-ku, Nagoya 

TOYOMENKA 
NAGOYA 

(052) 201-8111 NG-9921 

Nagoya Food & Produce (Nagoya Naka P.O. Box 
Dept. No. 250) 
Foodstuff Sect. 

IY I 

YAGI ISUSIIO KAISIIA, 16, 5-chome. llonmacht-I)ori YAGI'rSt!SIIO (0586) 72-2125 
LTD. Ichinotiva (City IWIIINOMIYA 

Atchi Prefect ure 
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APPENDIX G.--VIETNAM FISH AND FISH PRODUCTS STUDIED IN JAPAN
 

FOR POSSIBLE EXPORT POTENTIAL
 

English Scientific 	 Vietnamese Japanese
 

FISH
 

Snapper (rcd) Lutanussp. 	 Ca hong Fuodai 

2. 	Sea bream Pagrus major Ca trao Tamagashira
 
Scolosis bimaculatus Ca trao Tamagashira
 

3. Grouper 	 Epinephelus fasciatus Ca minbong Akahata 
Reef 	cod Epinephelus merra Ca mu Cham Kanmon-hata
 

EDinephelus akaara Kijihata
 

4. 	Mackerel Scomberomons niphonius Ca bac ma Yaito
 
Mackerel (scad) Decapterus sp. Ca bac ma Saba
 

5. 	Tuna
 
Bluefin Thunnus orientalis Ca thu Kuromaguro
 
Yellowfin Neothunnus macrgpterucs Ca thu Koshinaga
 

6. Lizzard fish 	 Saurida sp. Ca moi Amaeso, Wnieso, Kieso
 

7. Threadfin 	 Polynemus sp. Ca g c Tsubamekonoshico 

8. 	Hairtail Trichiurus lepturus Ca ho Tachiuwo
 
(Ribbon fish)
 

9. Hairtail 	 Caranx Ca be
 

10. 	 Snake head Ophicephalus Ca loc bon9 Raigyo 

11. 	 Catfish Pangasius Ca tra vo Namazu 

12. 	 Rice field eel Fluta alba Con luon dong Taunagi
 

13. 	 Milkfish Chanos chanos Ca manq Sabahi 

14. 	 Aquarium fish Gobies, gambusie, etc. Ca canh Haze 

15. 	 Blowfish Diodon Ca noc Fugu
 
(Porcupine)
 

16. 	 Manta ray Dasyatis Ca duoi Karei
 

17. 	 Herring Harenula zumashi Ca moi Nishin 
(Big eye) Clupea 

18. 	 Anchovy Coilia Ca com Etsu or
 
Katakuchi iwashi 
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English Scientific 	 Vietnamese Japanese
 

19. Toothed eel 	 Muraenesox cinereus Ca lac Hamo
 

20. Sardine 	 Sardinella Ca frich Iwashi
 

SHELL AND CRAYFISH
 

21. Prawn-shrimp 	 Paia.us Tom Kuruma-ebi 
Mta.p enae us Tom Kuruma-ebi 
Panacop5s 15 Tom Kuruma-ebi 

22. Spotted shrimp 	 Sergestes Tom Kuruma-:.,i
 

23. 	 Pink prawn Pandalus Tom Kuruma-ebi
 
Crangon Tom Kuruma-ebi
 

e'4. 	 Lobster Panulirus fasciatus Tom hum Ise-ebi 
(Spiny) 
Lobster Gonodactylus Tom tit 
(Spring tail) 

25. 	 Mysid. eomyss japonica Tep
 

MUSSELS AND CLAMS
 

26. Sea mussels 	 Mytilus crassitesta Ngheu bian Igai 

27. 	 Bay mussels Mytilus edulis Ngheu bian Igai
 

Con nagao Kai
28. White clam 	 Meretrix meretrix 


29. 	 Arc shell clam Ahadara sp. Aka gai 

Mangrove Kani30. 	 Mangrove clam 


Ih1 ULL,;CS AND JELLYFISH 

31. 	 Squic. Thysanateuthis rhombus Muc Yari-ika 

Muc Mongou-ika32. 	 Cuttlefish Sepia esculenta 

Sua Kur",ge33. 	 Jellyfish 
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English Scientific Vietnamese Japanese
 

OTHER PRODUCTS
 

34. Shrimp paste Ruoc Ebi-no-soosu
 

35. Dried fish Ca kho Himono
 

36. Fish sauce Nuoc mam Sakana-no-soosu
 

37. Dried shrimp Tom kno Hoshi-ebi
 

38. Shrimp cake Banh hong tom
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APPENDIX H: GFERAL OBSERVATIONS RELATIVE TO JAPAN'S HEALTH STANDARDS
 
FOR IMPORTED FISH PRODUCTS
 

The detailed health and sanitation standards for imported fish and fish 
products in Japan are basically those for all food products for human con­
sumption as enforced by the Japanese hinistry of Health and Welfare. These
 
are codified in much the same form as in the United States Public Health
 
Service Code. A condensed version of the Japanese code is available in the
 
Japanese language. The publication is entitled "Food Sanitation Regulations,"
 
and may be obtained from either the Japanese Food Sanitation Association or
 
the Food Sanitation Division, Japan linistry of Health and Welfare, Kasumigaseki,
 
Chiyoda-Ku, Tokyo.l/
 

There are special regulations which must be met for the following five
 
fishery products: (1) fish paste, (2) salmon roe, (3) boiled octopus,
 
(4) fresh oysters, and (5) pre--rocessed fish fillets. Details on the regu­
lations may be obtainei from tlF: Food Sanitation Division. Other fish
 
products fall under the gener(i provisions for all foods.
 

The standards are quite specific and are rigidly enforced. Consequently,
 
any firm desiring to export to Japan should be thoroughly familiar with 
the standards for the fish products of interest to them, and must process, 
package, and handle products to confonn to the standards. A knowledge of 
standards for similar products in the United States, Europe or other 
countries will not suffice, since many of Japan's standards are different. 
Three examples will suffice. 

1. Similar to the United States and European standards, Japan will 
not permit importation of food products containing evidence of
 
the presence of E. Coli or Salmonella.
 

2. A raw bacteria count standard, specified in many countries, is
 
only slightly different in Japan; maximum count allowable is 
100,000 per gram. 

3. Unlike the United States and many other countries, Japan has
 
rigid standards for the presence of sul'hites in imported foods./
These and other details should be studied carefully by firms 
interested in processing for possible sale to the Japanese
 
market. 

I/ Mr. Akihiro Ueki, Food Sanitation Division, was most helpful to 
the Vietnamese-American team while it was in Japan. 

2/ The revised standard allows a maximum of 100 parts per million. 
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